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Hew often have you been unpleasantly 
surprised at the stale odor of the average milk 


-an—“‘the morning after?” 


Perhaps that same can tested sterile 





and smelled 


sweet—when freshly washed. Then, why the odor? For, if odor— 


then bugs! 


Evidently your nose next day is a surer guide than 


a test following the ordinary washer. 


In most cans, bacteria adhere and breed in pockets, 
in broken seams, in rust holes, and in cracks almost invisible to 
the naked eye. Unless the sterilizing process reaches them all 
thoroughly, the survivors will again breed and multiply—and 
your can will surely smell filthy the following morning. 

PURITY washing methods, however, are so intensely 
thorough that a PURITY-washed can will still test and smell 


sweet the following day. 


“Your nose surely knows” 
after a PURITY Washer 


—miuke “The Nose Test’, 


and see for yourself! 


We build complete lines of washers in both standard and superduty 


straightaway capacitie 
just meeting your needs 





s; alsu in Rotaries 


There's a PURITY 


- write us for information before you buy, 


The famous two-step 
PURIT Y forwarding move- 
ment is one reason for the 
exceedingly thorough work 
of a PURITY machine. A 
can well washed is com- 
paratively easy to sterilize. 
In its two-stage move- 
ment, PURITY packs in 
just double the treating 
wallops of an ordinary 
machine. By moving the 
can just half as far, we 
double the number of 
treating positions. All 
PURITY Rotaries embody 
this Superduty principle. 


Aaa? 


The 2\4-can capacity 
PURITY Tornado Rotary. 
This little giant possesses 
all the advantages of the 
other PURITY Rotaries. 
The PURITY two-step 
movement gives it twice 
the treating positions of 
the ordinary machine. 
Closed-mouth sterilizing 
insures a thoroughly clean 
can. The new PURITY 
cold-air drying method 
is possible because a 
PURIT Y-processed can is 
“‘glove-hot”’. This little 
machine is a revelation. 


(fez 































This is the PURITY 
Tornado Rotary, 4- and 
6-can size, showing 
loading and unloading 
side. All PURITY 
Tornado Rotaries are 
equipped with the fa- 
mous PURITY Closed- 
mouth Process. The 
can slides over the 
sterilizing jet on a flat 
plate—and the steriliz- 
ing steam builds up an 
actual pressure inside 
the can. The live steam 
is thus forced into 
every crack, seam, and 
crevice, cooking out 
the bacteria, and leav- 
ing the can completely 
sterilized. Many other 
up-to-date features 
youcan’t afford to mias. 
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Toronto Prepares For Big Events 


Largest Off-Year Exposition in D. J. S. A. History Foreseen—Concurrent 
Conventions to Feature Full Discussion of Vital Dairy Industry Problems 


ORONTO—At one o'clock on Monday, 
" octoter 20, the Hon. Malcolm Mac- 

Donald, M.P., High Commissioner for 
the United Kingdom to the Dominion of 
Canada, will open the five-day Dairy Indus- 
tries Exposition for the Americas in the 
Automotive Building on the grounds of the 
Canadian National Exhibition here, and wel- 
come to Canada an estimated 10,000 represen- 
tatives of the vast industries based upon milk, 
which in the United States alone produce 
foods with a retail value of more than four 
billion dollars. 


The two-and-a-half acre exhibition hall will 
be filled with machinery, equipment and 
supplies for the milk and dairy products in- 
dustries, ranging from a paper bottle cap to 
a huge bottle washer and sterilizer or a milk 
evaporator as high as a three-story house. 
In fourteen years the Dairy Industries Ex- 
position has become the world’s largest in- 
dustrial and technological exposition for a 
single field of industry. 


At 11 a.m. in the ballroom of the King 
Edward Hotel, Morden Neilson, president 
of William Neilson, Ltd., Toronto, will open 
a Congress of Associations of the Dairy In- 
dustries with a speech of welcome. Leonard 
E. Hurtz, president of the Fairmont Cream- 
ery Company, Omaha, and president of the 
International Association of Ice Cream 
Manufacturers, will respond on behalf of the 
dairy industries and will High 
Commissioner MacDonald, speak 
there also. 


introduce 


who will 


Formal Opening Arrangements 


The Congress will then adjourn to the 
Exhibition hall where, after an introduction 
by Harry L. Miller, of Chester, Pennsyl- 
vania, president of the Dairy Industries Sup- 
ply Association, sponsoring organization, Mr. 
MacDonald will open formally the fourteenth 
annual Dairy Industries Exposition. 


Secretary of Agriculture Wickard of the 
United States has repeatedly told American 
producers and farmers: “Food will win this 
war and write the peace” and has said that 
among all the food producing elements in the 
United States, those responsible for milk will 
be called upon for the heaviest increase in 
production. 


Meanwhile, according to trade association 
officers and individual industrialists in all 
phases of dairy enterprises, the scarcity of 
materials required in the manufacture of dairy 
processing apparatus and supplies is becoming 
an ever more acute problem. 


It is considered certain here that the High 
Commissioner and other men of official posi- 
tion will refer to the peculiar problems of the 
dairy industries. 





——-MAURICE CONSTANT PHOTO. 


Roberts Everett, Executive Vice-President of the 
Dairy Industries Supply Assn., Chairman of the 
Preliminary Governing Board of the Inter- 
American Committee for the Dairy Industries 
and Secretary of the General Board for Dairy 
Research. 


“We that the effects of shortage 
of materials will be a matter of major dis- 


cussion in the numberless contacts between 
users and equippers at the Show,” 


know 


said 





Dairy Industries Exposition, 1941 


(Eastern Daylight Time) 


Open Close 
Monday, Oct. 20 1 p.m. 10 p.m. 
Tuesday 11 a.m. 7 p.m. 
Wednesday 11 a.m. 7 p.m. 
Thursday it a.m. 10 p.m. 
Friday il a.m. 7 p.m. 
Saturday, Oct. 25 11 a.m. 1 p.m. 


(Eastern Daylight Time is one hour LATER 
than Eastern Standard Time) 











President Miller in a late statement. “DISA 
has been working for months now on behalf 
of all of the dairy industries in matters of 
priorities and in experimental programs deal- 
ing with substitute 
and equipment 


materials. The supply 
and dealers 
cannot and will not ‘let the great dairy in- 


dustry down’ if users cooperate with them.” 


manufacturers 


Change Exposition Hours 


To afford more time for visiting the Ex- 
position for members of the International 
Association of Ice 
and the 


Manufacturers 
Association of Milk 
Dealers as well as for members of the three 
Ontario 


Cream 
International 


fields, all of 
which will be meeting this week, the hours 


associations in those 


of the Exposition have been changed. 


Regular hours for the Show will be 11 
a.m. to 7 p.m. Eastern Daiylight Time (On- 
tario remains on daylight time as a war 
Mon- 
day, October 20th, opening day, the Exposi- 


emergency measure). However, on 
tion will be opened formally at 1 p.m. and 
close at 10 p.m. On Thursday, October 23, 
although the Show will open at the regular 
hour, 11 a.m. E.D.T., it will not close until 
10 p.m. On Saturday, October 25, it will 
open at 11 a.m. and close at 1 p.m., finally. 
On the other days, the hours will be 11 a.m. 
to 7 p.m., E.D.T. 


Thus any visitor should be able to adjust 
his or her hours in Toronto so as to devote 
plenty of time to study of the Show and at- 
tend convention without conflict. 
Another reason for the later opening is that 
the United States—-unless daylight time be 
extended past the end of September as an 
emergency measure to save electricity—will 
be on Standard Time then, whereas Toronto 


sessions 


and Ontario clocks will show an hour later. 
The convenient and comfortable 
press trains to Toronto from United States 
points fit in with the new Exposition time 
schedule. 


most ex- 


Many Conventions Scheduled 


Even before the Exposition and Congress, 
the National Association of Retail Ice Cream 
Manufacturers will convene at the Hotel 
Niagara, Niagara Falls, N. Y., only 85 miles 
from Toronto, on Oct. 16-18, its delegates 





coming on to Toronto for the international 


events and the show 


The forty-first annual convention of the In- 

ternational Association of Ice Cream Manu- 
facturers will meet at the King .Edward 
Hotel here on October 20-22. From 2,000 
to 2,500 are expected to attend this event. 


On October 23-25, the International Asso- 
ciation of Milk Dealers will gather at the 


Royal York Hotel in their important sessions. . 


Delegates to these gatherings and other 
visitors to the Exposition—to which the 
general public is not admitted—will make 
this the largest trade meeting ever held in 
Canada, according to the Toronto Tourist 
and Convention Bureau. Hotel and housing 
facilities even in this city of many conven- 
tions will be taxed to accomodate them all. 


Inter-American Activities 


The Inter-American Committee for the 
Dairy Industries, whose formation was begun 
on Inter-American Day at the Exposition 
in Atlantic City last October, will hold its 
first public session on Inter-American Day, 


Thursday, October 23. 


Its long-range program calls for encourag- 
ing increased production and consumption of 
milk and dairy products throughout the hem- 
isphere, turning as much as possible of sur- 
plus grains and feedstuffs into feeding dairy 
cows and replacing beef cattle with dairy 
herds. None of the American nations, not 
even the United States, it is pointed out by 
the Preliminary Governing Board of the 
Inter-American Committee, now produces 
enough milk foods to supply its own people 
with the ideal proportion of milk foods in 
their diet. 


An Inter-American Day luncheon at the 
King Edward Hotel on October 23 at 12:30 
p.m. will be addressed by the Hon. James 
G. Gardiner, Minister of Agriculture of 
Canada and the Dominion’s representative 
on the Council of Sponsors of the Inter- 
American Committee for the Dairy In- 
dustries. 


Dignitaries of other nations also will speak, 
after which the Committee will go into its 
first working session. 


Students’ Judging Contest 


Before the Exposition opens on Monday, 
October 20, the teams of a score of agri- 
cultural colleges and schools of the United 
States and Canada will be at work in the 
26th Annual Students’ National Contest in 
Judging Dairy Products, beginning early in 
the morning in the exhibit hall, tasting, smell- 
ing and otherwise testing milk, butter, cheese 
and ice cream. 

Cups and medals are to be given in each 
class, but the main prizes, for combined team 
scores on all products, are three fellowships 
awarded to the three high teams by the 
Dairy Industries Supply Association, spon- 
sors of the Exposition. These cover the 

(Please turn to Page 245) 
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Calls On Farm Groups 


Agriculture Department Officials Con- 
fer with Northeastern Producers on 
Meeting Expanded Output Goals 


Upwards of 400 representatives of farm 
organizations, government agricultural work- 
ers and defense agencies convened in New 
York City on September 24th and 25th to 
consider the problem of meeting the heavily 
expanded agricultural production schedule for 
1942 lately launched by the U. S. Depart- 
ment of Agriculture. 


The session was the third in the regional 
series started in Salt Lake City and Chicago 
under the auspices of Secretary of Agricul- 
ture Claude R. Wickard and his assistants 
to secure the widest possible dissemination 
of data and information concerning the pro- 
gram to those elements involved in the task 
of mobilizing the country’s farmers in “the 
greatest production effort American agricul- 
ture has ever made,” in the words of Secre- 
tary Wickard. The final meeting on the 
schedule was held at Memphis on September 
29th and 30th. 


Secretary Wickard presented to those at- 
tending a rough analysis of the job ahead, 
which calls for farmers to “produce in 1942 
as they have never produced before” in order 
to provide a billion dollar food supply for 
England and meet the expanding demands 
in the home consumptive field. 


Those on hand from the twelve north- 
eastern states heard in detail the plan to be 
followed, involving a final determination of 
expanded production schedules which are to 
be broken down to county allotments by 
state and county defense boards created 
under the auspices of the federal agricultural 
department, with local farmer committeemen 
visiting each individual producer in order to 
help work out a 1942 output schedule fitting 
the individual requirements. 


Milk and Eggs Highlighted 


Highlighted in the call for vastly increased 
output are milk and dairy products, with 
cheese, evaporated milk and dry skimmilk 
representing the most urgent needs in the 
former category. For the country as a whole 
Secretary Wickard’s program calls for ex- 
panded milk production during 1942 of 7 
per cent as compared with the 1941 volume, 
and an 11 per cent increase in the total lay 
of eggs. 


For the various states in the New York 
milk shed the proposed milk production in- 
crease on farms by states in 1942 over 1941 
was given as follows: 


New York, 5 per cent; Pennsylvania 4 
per cent; Vermont, 5 per cent; New Jersey 
3 per cent; Connecticut, 4 per cent; Massa- 
chusetts, 3 per cent. 


Expected increase in the number of milk 
cows in 1942 over 1941 in the same states 
are as follows: 


New York, 2 per cent; Pennsylvania, 3 
per cent; Vermont, 2 per cent; New Jersey, 
2 per cent; Connecticut, 1 per cent; Massa- 
chusetts, 1 per cent. 


The suggested increase in production | of 
eggs in 1942 over 1941 in the same states is 
as follows: 


New York, 10 per cent; Pennsylvania, 9 
per cent; Vermont, 9 per cent; New Jersey, 
7 per cent; Connecticut, 3 per cent; Massa- 
chusetts, 10 per cent. 


Representatives of the dairy interests 
lodged strong arguments in support of their 
contention that milk prices, even with latest 
advances under federal-state control, still 
are inadequate to meet increased production 
costs. There was general agreement, how- 
ever, on the part of all farming elements on 
hand that with an assurance from federal 
officials of reasonable prices to meet higher 
feed and labor costs and with priorities 
granted on essential farm equipment, the 
northeastern agricultural group as a whole 
would cooperate fully in meeting the wide 


expansion in output demanded by the 
authorities. 


EXPECT $2.80 RETURN 








New York Administrator Estimates 
that Average for Next Six Months 


An average uniform price of $2.80 per 
hundred pounds was forecast in a statement 
October 7th by Market Administrator N. J. 
Cladakis as the expected rate of payment to 
New York milk shed dairy farmers deliver- 
ing milk to the New York Metropolitan 
area during October and the five following 
months. The forecast, prepared by Dr. Le- 
land Spencer of Cornell University and Dr. 
Anson Pollard of the Market Administra- 
tor’s staff, averages 76c per hundred pounds 
above producers’ returns in the same six 
months’ period a year ago. 

The accuracy of the advance estimate of 
course depends upon the reliability of cer- 
tain assumptions dealing with total produc- 
tion, the butter price level, volume of the 
surplus and government purchasing of 
cheese, case evaporated and dry skimmilk. 

Initial reaction of producers’ group repre- 
sentatives as so far made public came from 
H. R. Foster at Utica, chairman of the 
Dairy Farmers’ Union, who terms this pre- 
dicted average as “pathetically inadequate.” 


—-. 


SHIPS DRY MILK 


Union City, Ind. (E. B.).—John Teaford, 
local creamery executive, has just announced 
that five box cars loaded with 200,000 pounds 
of powdered milk have been shipped en route 
to England from this city. The order repre- 
sents 2,600,000 pounds of whole milk pur- 
chased from producers in this area. 
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Sditorially , rahi 


On to Toronto! 


LL DAIRY roads will shortly lead to 
A Toronto, popular Canadian conven- 

tion city, for the 1941 Dairy Indus- 
tries Exposition and the concurrent gather- 
ings of the International Association of 
Milk Dealers, the International Association 
of Ice Cream Manufacturers and other asso- 
ciative milk business groups. And because 
of the many and varied problems with which 
all elements in the field are faced in meeting 
operations demands of vital importance in 
these troublous times, every indication points 
to a record-breaking odd-year attendance for 
the Toronto events this year. 


As for the Exposition itself, it bids well 
to compare favorably with one of the “Big 
Shows” in number and quality of exhibits, 
even though not on such a large scale as 
the even-year events. Each of the conven- 
tions will be marked this year by full and 
searching discussions of the many subjects 
brought to the fore by national defense, lease- 
lend programs, foreign trade in general and 
domestic economy which now are exerting 
such a broad influence on the dairy scene 
in this country, Canada and the countries in 
South America. 


In addition to the outstanding Exposition 
and conventions the city of Toronto offers 
a wide variety of entertainment for the visit- 
ors. Incidental to the dairy activities the 
trip across our northern border will provide 
plant executives and other key men in the 
dairy products field with much of pleasure 
and relaxation. While in Canada visitors may 
avail themselves of sight-seeing jaunts 
through the beautiful surrounding country 
and to many points of great historic interest. 
And on a purely material side, the gather- 
ing will aid in no small measure the main- 
tenance of a favorable dollar exchange status 
in this important member of the British 
Commonwealth. 


In these days of closer cooperation be- 
tween the governments of this country, Can- 
ada and South America and the pursuit of 
policies more closely to cement the ties of 
friendship and good will between all, this 
staging of the Dairy Industries Exposition 


and its conventions in Toronto likewise will 
serve as concrete evidence of the practic- 
ability of Western Hemisphere aims, and 
point the way to further satisfactory ac- 
complishments in this direction. Gratifying 
indeed it is to observe that the fullest meas- 
ure of success for the Toronto inter-Ameri- 
can dairy week is already certain of real- 
ization. Canadian authorities have assured 
that those who visit Toronto will be treated 
with the customary courtesy and considera- 
tion always accorded by our northern neigh- 
bors. And it is stressed that no passport 
to enter Canada will be required. However, 
those who plan attendance should provide 
themselves with adequate proof of United 
States citizenship in order to avoid any pos- 
sibility of inconvenience by immigation of- 
ficials at the border upon returning to this 
country. 


On to Toronto, and a valuable, profitable 
and enjoyable week of activities! 


Valuable Cure Developed 


AIRY herd owners generally are in- 
[) ines to be emphatic in denying the 

presence of abortion or garget among 
their herds. Yet when one “gets under the 
skin” of these herdsmen, they frequently are 
forced to admit that occasional cows abort 
in their barns or that there is some degree 
of garget or mastitis in certain of their herd 
members. 


Naturally there is a certain amount of in- 
dividual hush-hush about the presence of 
such reactors, and the incidence of either 
abortion or mastitis is not widely publicized 
in order to preclude any unfavorable reaction 
on the dairy industry as a whole. Particu- 
larly in regard to mastitis have dairymen 
adopted a sort of fatalistic attitude—nothing 
much that they could do about it until a 
cow was condemned or until her production 
dropped off so much that she became an un- 
profitable producer. That, briefly, has been 
the usual situation with respect to garget 
or mastitis where either exists. 


However, through recent investigations, 
experiments and research work conducted 
by scientists and veterinarians this condition 


no longer need prevail, as results so far seem 
to be definitely convincing that by proper 
treatment and the exercise of proper con- 
trols, mastitis may be eliminated not only 
from individual cows but from entire herds. 


The treatment for wiping out this costly 
disease among cows had been developed by 
one of the most prominent drug and chemical 
concerns in the country, and one which leans 
over backward in the modesty of the claims 
advanced for its control program, which in- 
volves the use of a specific termed Novoxil. 
Veterinarians in one of the most prominent 
eastern agricultural schools have made ex- 
haustive tests, and are reported to have 
accumulated definite proof that mastitis may 
be completely eliminated by the procedures 
advocated by the Novoxil manufacturers. 


Wider application of this treatment for 
mastitis where needed will further enhance 
the already exceptional average purity and 
healthfulness of the country’s milk supply, 
and, importantly, will accomplish much to- 
ward increasing the total volume of milk 
production,—an objective sorely needing real- 
ization at this time of national defense and 
fulfillment of the requirements of our lend- 
lease program, 


Safeguarding Plant Operations 


ORD has lately come from Wash- 
WV ington that a plan has been devised 

and set in motion by the Office of 
Production Management to guard essential 
industrial operations from serious delays 
arising from inability to secure necessary 
parts in the event of mechanical breakdowns. 
Basically the program consists of the grant- 
ing to a selected list of businesses, import- 
antly including processors and storers of 
milk and all foods, of a priorities rating of 
A-10 for replacements for and repairs to 
damaged essential equipment. 


Means of utilization of the priorities privi- 
lege call for properly signed indorsement, 
by the firm supplying the material or service 
requested, of the original and all duplicates 
of the purchase order or contract offered, as 
follows : 


“Purchase order for material required to 
fill a duly rated order for repair or emer- 
gency inventory. This purchase rating A-10 
over preference rating order P-22.” 


All types of equipment needed for proper 
plant operation in the businesses involved 
are embraced within the order, including 
of course refrigerating machinery. 
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Failure of the federal authorities govern- 
ing the vast maze of priorities to take cog- 
nizance of the potential seriousness of delays 
and disruption from plant breakdowns in this 
sphere had been the cause of serious concern. 
However, through this action, the various 
phases of the dairy industry, among others, 
now will be afforded wider safeguards in 
maintaining their vital functioning at full 
capacity and efficiency during the defense 
emergency. 


The Export-Import Record 


NCE again we bring up to date the 

tabulation of exports and imports of 

leading dairy products and oleomar- 
garine from and into the United States lately 
presented in Here is the 
record for July and for the January-July 
period for this year and for 1940: 


these columns. 


EXPORTS—Lbs. 

duly duly Jan.-July Jan.-duly 

1941 1940 1941 1940 
Butter 313,312 239,877 1,550,802 1,544,314 
Cheese 
(all type)14,012,631 185,762 35,498,650 1,133,544 
Cond. 
milk 7,111,066 4,588,801 43,449,793 7,587,160 
Evap. 
Evap. 


milk 60,152,747 15,068,254 150,757,934 34,726,489 
Dry milk 





Whole 2,395,690 909,849 8,258,244 4,261,727 
Skim 3,940,394 303,550 13,294,542 1,407,681 
Oleomar- 
garine* 154,087 202,579 2,900,824 529,436 
Casein 0 0 0 0 
IMPORTS—Lbs. 
duly duly Jan.-July Jan.-duly 
1941 1940 1941 1940 
Butter 135,004 53,241 1,183,915 675,925 
Cheese 
(al type) 2,093, 13,286,060423, 282,916 
Milk (gals.) 7,550 7,693 
Cream (xgals.) 483 254 
Cond. 
milk 497 873 2,050 2,297 
Evap. 
milk 0 108 257 266 
Dry milk 
Whole 0 288 1,391 4,456 
Skim 0 0 0 7,761 
Oleomar- 
garine $7,463 309,064 1,175,416 


1,487,616 
Casein 3.696,897 5,601,540 27,403,747417,418,758 
The record, made up from the monthly 
report issued by the Agricultural Marketing 
Service of the United States Department of 
Agriculture and prepared from the official 
records of the Bureau of Foreign and Do- 
mestic Commerce of the Department of Com- 
merce, strikingly shows the material effect 
upon the inward and outward movement of 
these products arising 


from the European 


war. 

Exports of all categories tabulated, with 
the exception of butter, recorded extremely 
heavy gains over the same period a year 
ago during the 


first months of the 


current year through an expanding 


seven 
move- 
ment to Britain of the huge governmentally- 
acquired foodstuffs 
under the Act. July 


ahead of the 


reservoir of built up 


Lend-Lease outward 


shipments ran far previous 
month’s volume in evaporated milk, but fell 
off a bit in dry milk and held about even 
with June in the case of cheese and con- 
densed milk. All these descriptions tremend- 


ously exceeded the exports of July, 1940. 


Imports of cheese this year up to August 
Ist are seen to have run only a little more 
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than half of the 1940 receipts for the same 
period, though July arrivals showed a good 
gain over June and somewhat exceeded the 
volume of July a year ago through an in- 
creasing flow this from 


way \rgentina. 


Casein importations were cut sharply in 
July as compared with June and even ran 
well below July, 1940. The extent to which 
our call for foreign-produced casein has sky- 
rocketed during the war period, however, is 
clearly reflected in the ten-million-pound gain 
in incoming shipments January through July 
this year compared with last. Arrivals from 
abroad of the concentrated milks group have 
concurrently shrunk to commercially unim- 


portant quantities. 


As announced early in the summer, the 
Department of Commerce has, in the interest 
of national and hemisphere defense, wisely 
discontinued the publication of country-of- 
destination information covering our exports. 


Adults Need More Milk 


N SOME of its latest highly meritorious 

public educational material the National 

Dairy Council calls attention to the fact 
that insistence by Army nutritionists on a 
daily ration of fresh fluid milk for every 
United States soldier provides clear evidence 
that adults need milk almost as much as do 
children. 


Not only the results of studies by the 
scientists who have the Army’s dietary in 
charge but also experiments lately conducted 
by other recognized -experts in the nutri- 
tional field Dairy 
Council President Micron Hutt, the daily 


confirm, according to 


adult need of milk or dairy products if for 
no other reason than the intake of calcium 


thereby provided. 


“Studies show that the adult who omits 
milk from the diet,” says Mr. Hutt, “is 
very likely to be deficient in calcium, as 
the customary foods eaten do not provide 
enough of this mineral so highly essential for 
bones, firm muscles, good teeth and as an 
antidote for irritability. 


“Another highly important nutritional 
factor relating to milk was emphasized at 
the recent University of Chicago symposium 
when Dr. W. H. Seprecr, chief of the divi- 
sion of chemotherapy of the National Insti- 
tute of Health, U. S. Public Health Service, 
discussed the latest clinical aspects of ribo- 
flavin deficiency for which the name aribo- 
flavinosis has to be coined. 


“Dr. SEBRELL stated,” Mr. Huct continues, 
“that the daily requirement of riboflavin for 
adults is about three milligrams. Dr. PAuL 
Gyorcy, Western Reserve University, Cleve- 
land, indicated that it is difficult to obtain 
this amount of riboflavin in the usual adult 
\merican diet unless a considerable amount 
of milk is included. One quart of milk in a 


good mixed diet is a practical guarantee 
against a shortage of this important vitamin. 
The very widespread occurrence of aribo- 


flavinosis suggests that many Americans may 
be living on diets which are actually defici- 
ent in riboflavin.” 

Here is afforded 


another effective angle 


from which merchandising elements in the 


dairy field may. attack the increasingly im- 
portant problem of creating in the public 
mind an impelling impetus toward a more 
regular and a greater total consumption of 


milk and its products. 
———o—»>-o 


SEEK WAGE INCREASE 


Drivers’ Union 


Milk Wagon Here 
Asks Higher Rate 
Announcement was made on September 


25th by the Milk Wagon Drivers’ Union 
Coordinating Board that it had asked for 
a modification of its blanket contract with 
120 milk concerns in the New York Metro- 
politan area to obtain a $7.50 weekly wage 
increase for 14,000 milk wagon drivers and 
other milk plant workers under its jurisdic- 
tion. Justification for the increase was based 
upon recent increases in living costs. 
Union demands were to be taken up on 
October 6th by David A. Morse, who has 
been serving as impartial chairman of the 
New York area milk industry, at a hearing 
in the Hotel New Yorker. No announcement 
of decision in the case has as yet been made, 
but it is felt extremely likely in informed 
quarters that some wage increases will be 
granted to the union membership. 


—— 


SYRACUSE DRIVERS STRIKE 





Syracuse, N. Y.—Home deliveries of milk 
in this city have been reduced 85 per cent 
below normal by a strike of Bakery Sales- 


men and Dairy Employees’ Union called 
against the Netherland Dairy Co. in an 
effort to secure advanced wages for the 


unionized milk wagon drivers of the area. 
The strike was called on October 5th, with 
six other plants immediately de- 
await settlement. 


halting 
liveries to 

Press reports indicate a heavy convergence 
of consumer trade to the cash-and-carry 
stores, where savings range up to 4c per 
quart over the home-delivered basis. House- 
wives now are reported to be organizing a 
determined fight to prevent any advance in 
retail milk may result from 
the granting of higher wages to milk com- 


levels which 
pany employees and higher returns to pro- 
ducers. 


—>--—__ 


MONTHLY MILK SALES REPORT 


Daily average sales of fluid milk during 
\ugust increased 5.53 per cent over the same 
period a year ago, according to reports from 
leading 152 U. S. markets 
to the New York City headquarters of the 
Milk Industry Foundation. This is the thir- 


distributors in 


teenth successive month for which increased 
sales of fluid milk have been reported. 

In August totaled 
7,033,582 quarts compared 6,665,166 
quarts in August, 1940. 


daily average sales 


with 
Milk company payrolls in August showed 
an increase of 4.82 per cent and employment 
an increase of 1.83 per cent compared with 
August, 1940. 
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Engineered for Dairy Profits! 


Saving money in production costs is one source of extra 
profits many Dairies are proving with DAMROW COM- 
PLETE DAIRY EQUIPMENT. 


Costs for power and maintenance take a fluctuating slice 
out of your gross profit every year. Here is one “variable” 
that you CAN DO something about—with New DAMROW 
Equipment. Designed to produce with less cost, engineered 
by men who know what YOU need to speed up your Re- 
ceiving, Filtering, Pasteurizing, and Can Washing Depart- 
ments — safely and economically. 


If you are not familiar with the Damrow Line of Dairy 
Equipment, let us show you now why the leading dairies 
in the country are increasing constantly the number of units 
of Damrow Dairy Equipment in their plants. 





DAMROW Type M Pasteurizer— 
This is the Pasteurizer chosen 
by one of the biggest Dairies in 


DAMROW Modern Small- 


i duction Line. Sh 
Dairy Production Line ows DAMROW Type J. Rotary 


the country—after side by side 
tests showed that it came up to 
heat faster, held pasteurizing 
temperature steadier, and saved 
labor time and expense every 
day. Uses "Bottom-Up" Heating 
that protects the cream line, 
saves steam and power, offers 
more accurate control. 


Damrow Stainless Steel RAW 
COLD MILK FILTER —5,000 
lbs. capacity — Damrow Pas- 
teurizer and modern Bottle 
Filler. 


Washer — A “Space-Saver” 
with all the features of much 
larger washers. Three to six 
cans and covers per minute— 
COLD AIR DRIED. Available 
with cream can steaming at- 
tachment with foot lever and 
table stop lever. 





DAMROW Intake Equipment — 
"Custom-Built" to your needs for 
high efficiency and economy. 


DAMROW Compact Weighing- DAMROW Type "AS" Milk 
Receiving Unit. Showing port- Filter and Weigh Tank Installa- 
able sample attachment. tion. 








Before buying YOUR new equipment — get the 


details on DAMROW! You may save money 


DAIRY EQUIPMENT. . . 
now and for many years to come. 


fono GU LAC . wisconsin 
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Milk Dealers’ Sessions 


Interesting Topics 
Chosen for Consideration at October 
23-25 Convention at Toronto 


Exceptionally 


With a committee of distinguished leaders 
of the Canadian milk industry perfecting final 
arrangements, the coming Toronto convention 
of the International Association of Milk 
Dealers, scheduled for October 23, 24 and 25, 
is assured of outstanding program and at- 
tendance records, according to late news from 
the organization’s Chicago headquarters. 


The Canadian committee is under the chair- 
manship of J. H. Duplan, managing director 
of Silverwood Dairies, Limited, London, 
Ontario, and P. Bruce Scott, secretary of the 
Ontario Milk Distributors’ Association of 
Toronto acting as secretary. 


A. G. Marcus, president of the Crown 
City Dairy Company, Pasadena, and long 
one of the Pacific Coast’s dairy leaders and 
president of the International Association of 
Milk Dealers, says, “The dairy industry today 
is vitally concerned with matters of national 
defense. Milk producers and distributors are 
having to make many adjustments to meet 
the emergency. Improved American diets are 
in demand, which mean increased consump- 
tion of milk and dairy products. The Cana- 
dian government is making elaborate prepara- 
tions to insure the success of this convention 
and I am gratified to know already that milk 
dealers from all sections of our country are 
going to Toronto.” 


Program Carefully Prepared 


Review of the program highlights shows 
that the convention will more than repay 
any attending industry member in increased 
understanding of the trends during these 
turbulent times. 


The Plant Section will hold popular “In- 
formation Trading Posts.” ‘This session 
gives the plant managers an opportunity to 
go to one or more “posts” during the after- 
noon with any specific questions they may 
have on the following three subjects: 


A. Milk Plant Operation — By-Products 
and Specialties. 

B. Milk Plant 
Power and Refrigeration. 


Design — Maintenance, 


C. Transportation. 


Each post will be in charge of two authori- 
ties in their field. Plant Section Chairman 
is R. J. Ramsey, Telling-Belle Vernon Co., 
Cleveland, Ohio, and Secretary is John M. 
Staz, Supplee-Wills-Jones Milk Co., Phila- 
delphia, Pa. 


Another highlight of this section will be 
the “Information Please” on Six-Day Deliv- 
ery. Six-day delivery of milk is rapidly 
coming to the front as one of the most timely 
subjects before the industry, and in the Plant 
Section it will be considered from the stand- 
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point of the plant operating problems that 
result from its adoption. 


Quality Improvement Stressed 


An unusual feature of the Production Sec- 
tion this year will be a dramatization of a 
typically successful meeting of fluid milk pro- 
ducers with the milk company field man in 

(Please Turn to Page 244) 


—_— 


FIGHT OLEO STANDARDS 


Groups Demand Revision in 
McNutt Ruling—Suit Filed 


Washington, D. C.—Strong demands for 
re-opening of proceedings before Federal 
Security Administrator McNutt on the late- 
ly promulgated greatly liberalized standards 
for oleomargarine which became effective 
September 6th are being voiced here by 
dairy industry leaders and Congressmen and 
Senators from leading milk producing states. 
Suit likewise has been entered in the Fed- 
eral Circuit Court of Appeals at St. Louis, 
Mo., by Land O’ Lakes Creameries, Inc., 
Minneapolis and the Twin City Milk Pro- 
ducers’ Association, St. Paul, to force a 
review of McNutt’s action. 





Dairy 


Groundwork for the broad dairy industry 
attack on the new oleomargarine standards 
of identity has been based chiefly on the 
effort to force the marketing of oleomargar- 
ine on its own merits alone and not in imita- 
tion of butter, and to prevent the actual 
promotion by governmental agencies of oleo- 
margarine sales to the detriment of the dairy 
industry. 

In the St. Louis suit the dairy concerns 
are petitioning the court to set aside the 
new standards or so modifying the order 
as to prohibit the addition to oleomargarine 
of artificial coloring, flavoring and vitamins 
A and D, all of which they contend enhance 
the ability of margarine manufacturers to 
turn out a product in greater imitation and 
semblance of butter, thus lending encourage- 
ment to possible deception and fraud. 

Identical bills have likewise been intro- 
duced in Congress, fully backed by dairy 
organizations, under which the interstate 
shipment and sale would be prohibited of 
any oleomargarine containing milk or milk 
products, or imitative of butter as to flavor, 
appearance or color. 


—_<-——— 


J. C. NISBET MAKES CHANGE 


Columbus, Ohio—J. C. Nisbet, well-known 
dairy industry figure, has resigned as Secre- 
tary of the Ohio Dairy Products Association 
to assume the post of Executive Director of 
the American Jersey Cattle Club. Mr. Nis- 
bet, who assumed his new position effective 
with October Ist, makes his headquarters 
at 324 W. 23rd St., New York City. 

Officials of the Ohio Products 
Association now are considering applicants 
for the secretaryship of that wide-awake 
organization. 


Dairy 


[AICM PlansShape Up 


Many Prominent Speakers on Program 
for 41st Annual Sessions of Ice Cream 
Group on October 20-22 


Late advices from headquarters of Inter- 
national Association of Ice Cream Manu- 
facturers indicate that only minor details 
remain to be filled in before completion of 
arrangements for the 4lst Annual Conven- 
tion of the organization scheduled at Tor- 
onto, Canada, October 20th, 21st and 22nd 
in connection with the Dairy Industries Ex- 
position. 


In common with all branches of the Dairy 
Industry Week, the schedule of activities 
will get under way with the Congress of 
the Associations of the Dairy Industries 
which will open on the morning of October 
20th at the King Edward Hotel. Leonard 
E. Hurtz, Association president, will ad- 
dress this initial session, introducing the 
Hon. Malcolm MacDonald, High Commis- 
sioner in Canada for the United Kingdom, 
who will be guest of honor. 

At its own formal sessions the Associa- 
tion will hear Edwin B. George, Coordina- 
tor of Commodity Research, Office of Pro- 
duction Management, who will deliver the 
principal address highlighting Defense Prior- 
ities and Allocations. 


To Consmner TRADE Bars 


Trade barriers as they bear upon the dairy 
industry throughout the country will form 
the basis for a symposium to be conducted 
by Prof. C. A. Iverson, lowa State College; 
W. H. List, Jr. of the Association of Ice 
Cream Manufacturers of New York State, 
and D. W. C. Yarbough, member of the 
Association’s Trade Barrier Committee. Op- 
portunities in dairy industry for college men 
will be discussed by H. J. Judkins, presi- 
dent of the American Dairy Science Asso- 
ciation. 


DeLoss Walker, widely known speaker, 
will talk on “This Picture Called Business” 
during the merchandising session, with other 
talks scheduled by Harold B. Fuller, Aubyn 
Chinn Wentworth and J. C. Nisbet. 

Interesting discussions of many topics by 
informed authorities will feature the later 
sessions, which include a Business Clinic, a 
Controller’s Section, a Research Section, a 
Defense Section and a Labor Relations Sec- 
tion. 


Prominent among those on the program 
will be Robert C. Hibben, the Association’s 
able secretary; C. M. Fistere, general coun- 
sel of the organization and G. W. Hen- 
nerich, managering director of the Ice Cream 
Manufacturers’ Institute. 


PLANS NEW CREAMERY 





Marina, Cal.—Ziegler Creamery Co. re- 
cently announced plans for construction of 
a new $40,000 plant here. 
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Buflovak MILK 


Increasing Profits from 


DRYERS 


HIGH QUALITY DRY MILK | 


High prices that continue to rise, and increased demand, 
assure an attractive opportunity now, in the production of high- 
quality dry milk products. 


Even more important than profits are the needs and uses 
of dry milk in our National economy. 


For creameries with surplus milk, or where fluid milk can 
be diverted from less profitable operations, drying offers a sub- 
stantial profit opportunity. Now, is the time to replace out- 
moded equipment with modern dryers that offer the combined 
advantages of high quality product, at low production cost. That 
means larger profits. 


Prudent buyers have selected BUFLOVAK Milk Dryers 
because they offer many exclusive features. They are designed, 
built, serviced, and guaranteed by our own Organization. Every 
production operation is under our control. 


Complete information and literature will be sent immedi- 
ately on request. 








See the 
BUFLOVAK EXHIBIT 
Booth 310, Dairy Show 


A large size BUFLOVAK 
Milk Dryer, completely 
equipped with the latest 
auxiliaries. will be on dis 
play New features simplify 
operation cut production 
costs, and assure top quality 
dry products 


Evaporated milk products 
from BUFLOVAK Milk 
Evaporators will be shown. 
Besides continuously produc- 
ing the highest quality 
products, these modern Double 
Effect Evaporators save 50% 
in steam and cooling water 


TORONTO, ONT. 
Oct. 20-25, 1941 








BUFFALO FOUNDRY & MACHINE CO., 1627 Fillmore Ave., Buffalo, N. Y. 


NEW YORK—295 Madison Ave. CHICAGO— 1636 Monadaock Bidg. 


ST. LOUIS—2217 Olive Street OAKLAND, CAL.—1305 Pranklin Street 


October, 1941 
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Dairying Concerned 


AIRY industry leaders are evincing 
D more than ordinary concern over the 

Washington situation. The McNutt 
oleomargarine standards, the revival of the 
oleomargarine industry’s attempt to secure 
nullification of federal and state oleomar- 
garine regulatory tax law, and prospective 
free trade with Southern Hemisphere coun- 
tries are matters receiving their utmort con- 


sideration just now. 

\ largely attended meeting of the United 
Dairy Committee was held in Washington 
during the week of 22-27. All 


industry-producers, 


September 
branches of the pro- 
cessors, milk handlers, shippers and dealers— 
were ably They came from 
practically all of the states in which com- 


milk 


represented. 


mercial production is a leading in- 


dustry. 


The United Dairy Committee was com- 
posed of Ralph Ammon, chairman, Director 
of Markets, Madison, Wis.; 
National Association of 
Paul, Minn.; Jack 
Nesbit of Ohio Dairy Products Association ; 
C. R. Scobey of Iowa; C. J. Steele of Kan- 
sas; M. J. Van Buskirk of Illinois Dairy 
Products Association; Edward  Thye, 
Deputy Commissioner of Markets of Minne- 
sota; and Dr. N. W. Hepburn of American 
Butter Institute, Chicago. 


Oscar Swenson, 
representing the 


Local Creameries, St. 


During the course of the meeting there 
also were in attendance Charles W. Holman, 
secretary of the National Cooperative Milk 
and 


Donald Kane, Washington representative of 


Producers Federation, Washington, 


the National Dairy Union. 


The 
of- ‘the 
with Governor M. 


Committee met with T. Roy Reed 


Secretary of Agriculture’s office; 
Clifford Townsend, chief 
of the Division of Agricultural Defense Re- 
lations of the Department of Agriculture; 
Dr. O. E. Reed, 
Dairy Industry, Department of Agriculture. 
The Committee called upon Federal 
Security Administrator Paul V. McNutt to 
protest the standard for oleomargarine, re- 


chief of the Bureau of 


also 


cently promulgated. 


On Tuesday, September 23, a dinner ses- 
sion was held at the Raleigh Hotel at which 
more than fifty senators and congressmen 
from the dairy states were in attendance. 
The subject matter of the congressional din- 
ner was primarily centered on the oleomar- 
August H. 
Andresen explained his proposed bill, H. R. 
5700, 


garine question. Congressman 


and although no formal action was 
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taken there would seem to be a unanimity 


‘of sentiment in favor of support for legisla- 


tion of this character. 


Back Gillette-Andresen Bill 


S EXPLAINED by Representative 
A Andresen, his bill is designed to pro- 
tect the public welfare by prohibiting 
the shipment and sale in interstate and 
oleomargarine con- 


taining any milk or its products, or which 


foreign commerce of 
is yellow in color, or which is in semblance 
or imitation of butter as to color, flavor, or 
appearance. : 


It would be unlawful under the bill’s pro- 


visions for any person to disseminate, or 
cause to be disseminated, any advertisement 
or other publication by United States mails, 
or in interstate or foreign commerce by any 
means, which directly or indirectly displays 
oleomargarine as being yellow in color, or 
any advertisement which characterizes oleo- 
margarine in words, symbols, or other rep- 
with milk or its 


resentations associated 


products. 


As far as Representative Andresen’s bill 
is concerned, it will have the wholehearted 
support of the National Dairy Union, and 
the National Cooperative Milk Producers’ 
Federation has already announced its sup- 
port of this measure. 


In announcing approval of the proposed 
legislation, Mr. Kane said: 


“The Andresen bill has been introduced 
in the Senate by Senator Guy M. Gillette of 
lowa, and as the 
The National Dairy 


been 


will hereafter be known 
Gillette-Andresen bill. 
Union, which has fighting the battle 
of the dairy industry against oleomargarine 
turn of the 
century, is in full accord with the objectives 


of the Gillette-Andresen bills. 


interests since the twentieth 
Our support 
of this legislation has been authorized by our 
Board of Directors and by the president of 
our organization, C. M. Reeve of Keosauqua, 
Iowa, who is also the general manager of 
the South Iowa Cooperative Creameries, Inc. 


said Mr. 
Kane, “has for a long time shed crocodile 


“The oleomargarine industry,” 


tears over persecution. They have constant- 
ly played upon the theme that oleomargarine 
is not a competitor of butter but is sold to 
people who either cannot afford butter or 
The Gillette- 
Andresen bills will give the general public 


do not want to buy butter. 


and the Congress an opportunity to deter- 


mine whether or not oleo makers have 


been honest in their claims. These bills will 
in no way interfere with the legitimate sale 
of oleomargarine in 
They will, make oleomargarine 
manufacturers produce and sell their prod- 
uct for what it is and not produce and sell it 
in imitation of the world’s finest 
product.” 


interstate commerce. 


however, 


natural 


President Reeve stated that “the National 
Dairy Union has membersh'p amorg all 
types of dairy interests, both farmers co- 
operatives and privately owned dairy plants 
throughout the United States. The full force 
of our membership will be placed behind the 
Gillette-Andresen bills and the dairy farm- 
ers of this country and their families will not 
abate their support for legislation of this 
character until it has finally been enacted 
into permanent law.” 


S. M. A. Changes 


OY F. HENDRICKSON, personal 
director of the Department of Agri- 


culture, has been appointed adminis- 
trator of the Surplus Marketing Administra- 
tion and director of marketing for the De- 
partment. Milo Perkins, who 
recently resigned to become executive direc- 
tor of the Economic Defense Board. 


Dr. E. W. Gaumnitz has been appointed 
by Secretary Wickard as associte adminis- 
trator of the Surplus Marketing Adminis- 
tration. Dr. Gaumnitz has been an assistant 
administrator, and is 


He succeeds 


especially concerned 
with dairy industry products under the milk 
agreement and lend-lease programs. It may 
be expected that he will continue his special 
interest in milk and milk products, and it 
is said he is to give increasing attention to 
the egg and poultry deal. 


Press Trade Pacts 

ECRETARY of State Hull is actively 
Gare in a move to conclude recipro- 
cal trade treaties with every country in 

the Western Hemisphere, according to re- 
cent Negotiations are now 
under way for reciprocal trade agreements 
with Peru, Chile, Mexico and the Dominican 
Republic, and active negotiations are in prog- 


announcements. 


ress for trade treaties between this country, 
The Argentina 
agreement undoubtedly will include reduc- 
tions in the United States tariff rates on 
casein, and possibly butter, cheese and canned 


Argentina and Uruguay. 


milk. It is claimed that Argentina is rapidly 
expanding her dairy production. 


Urges Expansion 
ECRETARY of Agriculture Wickard is 
telling the Southern farmers that they 
ought to grow more dairy products, 
more meat, more vegetables and eggs, thus 
they would be using more of these home 
supplies instead of purchasing the milk and 
milk products produced on Middle Western 


farms. 
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If the above has taken your mind from news of war and taxes long 
enough to figure out our message, maybe you would like further 
information, prices and samples. Be sure to outline what use you 


have in mind so we may answer you as helpfully as possible. 


Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, Cal. 
Branch Offices: 120 Broadway, New York, N.Y. - 111 W. Washington Street, Chicago, Ill. 


Patapar Vegetable Parchment 


Reg. U.S. Pat. Off. 


Insoluble - Grease-resisting - Odorless + Tasteless - Boil-proof 
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Companson of Milk Utilization 


Changes in Use and Revisions in Classification and Pricing Under Federal-State 
Orders in the New York Market, August 1941 and August 1940 


(By Leland Spencer, Professor of Marketing, Cornell University* ) 


COMPARISON of the utilization 
Ax prices of milk under the New 

York order for August 1940 and 
August 1941 is of special interest because of 
the changes in classification and pricing of 
surplus milk which were made in the amend- 
ments that became effective July 1. Com- 
parisons for July were of limited value be- 
cause large quantities of milk were with- 
held during the eight-day strike. 


The prices for all classes of milk were 
higher in August 1941 than in the corre- 
sponding month of last year, but this is more 
especially true of milk commonly called “sur- 
plus.” The market prices of evaporated milk, 
cheese, and butter have advanced markedly. 
In addition to that, the new basis of pricing 
milk for several of the “surplus” uses, in- 
cluding ice cream, frozen cream, American 
cheese, cream cheese, and cream shipped to 
outside markets, resulted in further lifting 
of prices for milk so utilized. 


As shown in the accompanying table, the 
total volume in the pool increased 18 mil- 
lion pounds, or between 3 and 4 per cent, 
in spite of the fact that a few plants handling 
milk principally for markets other than New 
York City are no longer operating under 
the order. This change is reflected in the 
smaller quantity of “outside” Class I milk. 


*An analyses prepared by Dr. Spencer and lately 
issued in the form of a report by the Cooperative 
Extension Service of the Department of Agricul- 
tural Economics and Farm Management, New York 
State College of Agriculture, Cornell University, 
Ithaca, N. Y¥ 


Milk Use Shows Increase 


Class I sales at the full price increased 
slightly, and when relief milk is added in, 
the total Class I volume this year was about 
2.3 per cent larger than in August 1940. On 
the other hand, the sales of fluid cream 
(Class II-A) were reduced nearly 5 per 
cent. No doubt this is the result of the 
higher price. In August this year, half- 
pints of heavy cream retailed for 2614 cents, 
while a year ago the price was only 23 cents. 


Milk used in ice cream manufacture (the 
chief constituent of Class II-B) shows a 
large increase over the previous August. 
While there has been some gain in sales of 
ice cream, this alone will not explain the 
large increase in use of milk in the II-B 
classification. Perhaps more fresh cream and 
condensed whole milk was used in place of 
frozen cream, which is now priced the same 
as fresh cream of condensed milk used in 
ice cream manufacture, and only 12 cents 
less than Class II-A. 


However, the frozen cream classification 
also increased in August. A possible ex- 
planation for the larger output of frozen 
cream in spite of the price handicap is that 
dealers anticipated an increase in price of 
Class II-A and 11-B milk in September or 
October, which would enable them to dis- 
pose of frozen cream at a profit. The butter 
market lacked only ™%4 cent a pound of bring- 
ing a 15-cent increase in prices for these two 


classes in September, and this increase is 
now practically assured for October. 


Cream Outlets Markedly Changed 


The quantity of milk disposed of in Class 
II-C, which consists of cream sold for fluid 
use in the metropolitan area of northern New 
Jersey, increased about 2% million pounds 
over the previous August. This offsets a 
part of the loss in sales of cream in Class 
III-C to other markets outside New York 
City. Milk in this classification is now priced 
the same as milk used by condenseries. It is 
very difficult for New York producers and 
handlers to compete with western cream 
shippers on this basis. In the last month or 
two the government reports on eastern cream 
markets have repeatedly mentioned sales of 
western cream in up-state New York cities 
and in New England at prices substantially 
lower than New York cream is quoted. 


The volume uti!ized in the III-D classifica- 
tion, for cream cheese, has been reduced to 
little more than one-third the quantity so 
utilized in August 1940. Most of the cream 
cheese formerly made from New York sur- 
plus milk is manufactured in up-state New 
York plants and in New Jersey. Uninspected 
cream can be used. Formerly this classifica- 
tion was priced only a little higher than milk 
used for making butter. Now it is priced 
the same as condensery milk, with the result 
that the cream cheese manufacturers are get- 
ting most of their cream from the West. 





CLASSIFICATION AND PRICES OF MILK UNDER NEW YORK ORDERS, AUGUST, 1940, AND AUGUST, 1941 


Source: Reports issued by the Market Administrator 





Million pounds 


Principal use 1940 





Per cent 
of total 
1940 


Per cent 


1941 change 1941 





Fluid milk 

Marketing area, tot. 

= ** relief 
Outside 
Class II-A Fluid cream 
(New York City) 
Ice cream 
(New York City) 
Fluid cream 
(New Jersey) 
Evaporated milk 
Frozen cream 
Cream shipped out 
Cream cheese 
Butter 
Cheese 


Class II-B 
Class II-C 


Class III-A 
Class III-B 
Class III-C 
Class ITI-D 
Class IV-A 
Class IV-B 


All milk 


*The basis of classification used here for both periods is that which prevailed in 
1941, several of the classes have now been combined. 


August, 
tNot pooled. 


Per cent 

of total 
Class III and IV 
1940 1941 


Price per cwt. 
3.5% milk 
201-210 mile zone 
1940 1941 
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August, 1940. 


tUniform prices announced by Market Administrator after various deductions and adjustments 
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As indicated by similar prices for different classes in 
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Evaporated Milk and Cheese Absorb 
Great Bulk of Surplus Flow 


Fortunately the greatly expanded markets 
for evaporated milk and cheese are absorb- 
ing most of the surplus milk in the New 
York milk shed which has been excluded 
from other outlets by discriminatory pricing 
under the order. About 17 million pounds 
more milk was used by condenseries and 7 
million more by cheese factories in August 
1941 than in August 1940. Evidently the 
market for cheese has been attractive enough 
to overcome the sharp reduction in the manu- 
facturing and marketing allowance which 
was made in the order amendments of July 
1. It is especially significant that the quan- 
tity of milk utilized for buttermaking in- 
creased only 2 million pounds. Had it not 
been for the strong demand for evaporated 
milk and cheese, undoubtedly very large 
quantities of milk would have been forced 
into this low-priced classification. 


Changes in the percentages of surplus milk 
(Class III and IV) utilized in different 
ways reflect both the changes in pricing under 
the order and the increased demand for evap- 
orated milk and cheese for shipment to 
Britain. Evaporated milk and cheese ab- 
sorbed a considerably larger percentage of 
the total, while cream for outside markets 
and cream cheese took much less. The pro- 
portions used for frozen cream and butter 
were not greatly different in the two periods. 


Producers Benefit for the Present 


On the whole, the changes in classifica- 
tion and pricing of surplus milk that. were 
made in the order amendments of July 1 
seem to have worked to the advantage of 
producers so far. However, any let-up in 
the extraordinary demand for evaporated 
milk and cheese will find New York pro- 
ducers and handlers of surplus milk in a 
vulnerable position, exposed in a straight- 
jacket of arbitrarily fixed prices to competi- 
tion from distant shippers whose prices are 
entirely unregulated. 


Meanwhile the New York Market Admin- 
istrator is to be commended for issuing 
prompt and detailed facts about the utiliza- 
tion and prices of milk, so that month-to- 
month and year-to-year comparisons such as 
have been attempted in this report may be 
developed as a guide to further needed ad- 
justments in provisions of the federal and 


state orders for this market. 
——— =o" 


N. J. MILK PRICES UP 


Trenton, N. J.—Arthur F. Foran, State 
Milk Control Director, ordered on Septem- 
ber 17th a general increase in the prices of 
milk to the producers and at retail. The 
new orders, effective October Ist, bring the 
basic price to dairymen up to $3.37 per 100 
Ibs. in Northern Jersey and to $2.85 in the 
Southerly Area. Retail rates are moved up 
to l16c, or 1c higher in the eighteen northern 
counties and “%c higher in South Jersey. 
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Encourages Production 


Roberts Dairy Company in Omaha 


Adopts Broad Campaign to Boost 
Flow of “Milk for Defense” 
In an effort to induce more farmers to 
produce market milk the Roberts Dairy 


Company in Omaha, Nebraska, managed by 
Carl Thomsen, recently adopted a broad pro- 


“ gram to get its messages over to the produc- 


“Milk for Defense” 
theme of the campaign. 


ers. was the central 
Included in the 


folders 


media were direct mail 
white and blue color 
theme, attractive photographs and terse, well- 


written messages. 


with a red, 


These folders were dis- 





ROBERTS DAIRY 
WANTS MORE 


MWh for 
DEFENSE 


Profit by Increased Production NOW! 








tributed to approximately fifteen thousand 
farm homes in the vicinity of Roberts Dairy 
Company plants located in Omaha, Waterloo, 
and Lincoln, Nebraska, and Sioux City, Iowa. 
The following text appeared in the folder: 


“Feed Properly More Liberally — The 
most effective method to step up a cow’s pro- 
duction is by more liberal feeding. Feed 
grain to good milk cows on pasture. Have 
temporary and permanent pasture through the 
fall. Plan for liberal feed supplies this 
winter. (Feeds can usually be bought more 
cheaply in the summer than later.) Have 
plenty of clean water and salt and bonemeal 
available. Feed first for the health and 
growth of the cow—feed second for good 
milk production. Properly-kept production 
records are necessary for proper feeding. 

”"Whole Milk Prices Advanced in July— 
Unheard of Before—Today, and probably for 
many years to come, the government wants 
non-perishable milk products—cheese, evapor- 
ated and powdered milk. That’s why whole 
milk prices advanced during high production 
months—and they generally go higher during 
fall months. Feed prices have advanced only 
slightly. That’s why so many farmers in this 
territory are looking toward real profits from 
real dairying. 

“You, too, can make money selling whole 
milk. Plan today to begin selling your milk 
to Roberts Dairy. Just fill out the post card 
at the right and drop it in your mail box. 

“Maintain High Quality Production — 
There is more profit for a dairyman in 
increasing average production per cow and 
bettering the quality of that production than 
there is by increasing the total amount pro- 
duced through additional cows. Prevent re- 
jected milk by caring for its quality. Have 
clean cows, clean hands, clean utensils. Cool 
milk quickly and keep cool in tight containers 
and away from odors. Avoid odors from 
weeds by using good temporary pastures. 
Guard the health of your herd, use sires 
with high production records back of them 
and save healthy heifers.” 


Spot announcements were also carried over 
radio stations located in the Roberts’ area. 
About fifty rural newspapers carried adver- 
tisements embodying the salient features of 
the campaign. Telephone calls and personal 
solicitations were made to help encourage 
production of greater quantities of milk, par- 
ticularly by the adoption of a better feeding 
program. Throughout the drive the patriotic 
appeal of “Milk for Defense“ was closely 
followed. Carl Thomsen that the 
campaign was very successful in increasing 
the milk supply at all of the Roberts Dairy 
Company plants. 


—__—_>-- 


TWO DIRECTORS NAMED 


reports 


John D. Miller and W. G. Wysor Join 
Central Bank for Cooperatives 


Washington, D. C—The U. S. Department 
of Agriculture has announced the appoint- 
ment of John D. Miller of Susquehanna, Pa., 
and W. G. Wysor of Richmond, Va., as 
directors of the Central Bank for Coopera- 
tives. Each appointment is for a term of 
three years, beginning September 12. 

Mr. Wysor is one of three directors who, 
under the law, are appointed directly by 
Governor A. G. Black of the Farm Credit 
Administration. Mr. Miller is one of the 
three appointed by the Governor from per- 
sons nominated by cooperative associations 
borrowing from the Central Bank for Co- 
operatives. The other member of the seven- 
man board is the Cooperative Bank Com- 
missioner. 


Both of the appointees are well known 
in the field of agricultural cooperation. Mr. 
Miller has been a director of the Central 
3ank since it was organized in 1933. In 
addition, he is president of the National 
Council of Farmer Cooperatives, general 
counsel of Dairymen’s League Cooperative 
Association, Inc., and a member of the na- 
tional committee which cooperates with the 
Department of Agriculture on agricultural 
production for defense and related matters. 

Mr. Wysor is general manager of South- 
ern States Cooperative, and is deputy chair- 
man of the board of directors of the Federal 
Bank of Richmond. He formerly 
was extension agronomist at Virginia Poly- 
Institute. 

eo 
CONCENTRATED INCREASES 


Reserve 


technic 


Ottawa, Canada.—Canadian production of 
concentrated milk products recorded a further 
increase in July at 26,974,684 pounds, com- 
pared with 22,733,294 pounds in July a year 
ago. Production for the first seven months 
of 1941 aggregated 148,109,412 pounds, 
against 118,491,709 pounds in the comparable 
period of 1940. 


em 


EXPANDS DAIRY PLANT 


Little Rock, Ark.—Terry Dairy Co. is 
modernizing and expanding its plant here 
to the extent of about $50,000. 
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se . Three times each day the United State 
Or Rea! terrific task of feeding more than one 1 
The food the Army serves these men must be the best obtain” 
able. Milk, butter, eggs, meat and vegetables, fruit—all must 
pass the most rigid specifications of quality. 

Milk, perhaps more than any of these foods, must be absolutely 
protected from the danger of disease. That’s why we of Seal-Kap 
are so proud that our bottle top has been chosen so often to keep 
Army milk pure. American Seal-Kap Corporation, 11-05 44th 
Drive, Long Island City, New York. 
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COME TO TORONTO—Visit the Seal-Kap Booth No. 405 at This Year's Dairy Industries Exposition 
SEAL-KAPS ARE USED AND ENDORSED BY AMERICA’S LEADING DAIRIES 





F. B. Mallory, Inc. Completely 
Modernizes Springfield Plant 


New Receiving Department, Conveyors, Can Washer, Flash Pasteurizer, Homo- 


genizer and Storage Tanks Part of Recently-Installed Equipment— 


Volume and Efficiency Increased 


BE forewarned is to be forearmed 

is an old adage that may have prompted 
the executives of F. B. Mallory, Inc. 

of Springfield, Mass. to modernize and en- 
large their milk plant early this year before 
Priorities exerted such an influence on in- 
dustry as they do today. Due to this fore- 
sight little difficulty was encountered in ob- 
taining the new equipment required, which 
condition cannot be said to exist at present. 


But the actual carrying out of the expansion 
program was not without trouble and some 
inconveniences. In the first place, on account 
of the plant’s location on Pomona Street, 
in a residential zone, considerable resistance 
was encountered in securing a building per- 
mit but this was ultimately overcome. And 
while the alerations were going on and the 
new equipment was being installed daily 
plant operations had to continue in routine 
manner. However, by careful planning and 
exact engineering all changes and installa- 
tions were made without any serious inter- 
ruptions. Credit for this splendid record goes 
to H. A. Putnam, plant superintendent of 
the Mallory firm, and the engineers of the 
supply and equipment firms that sold the 
new units. 


Compactly Arranged Receiving Department 


Since the completion of this job the plant 
and equipment has all the earmarks of being 
entirely new including some of the stainless 
steel pasteurizers that were used in the old 
plant. A milk storage tank about doubles 
the holding capacity. A new homogenizer is 
another important piece of equipment added. 
When the shortage of aluminum for certain 
uses became imminent and the use of that 
metal for milk bottle closures threatened, 
Mallory promptly ordered the new equipment 
and protective paper closures to replace the 
aluminum hoods. This was the last import- 
ant piece of new machinery installed in the 
enlarged plant. 


In order to obtain the maximum of 
efficiency, speed and convenience in handling, 
the new plant is completely conveyorized. 
Power driven conveyors handle all products 
to and from the coolers, empties and returns 
from the routes and the milk cans through 
the receiving room and can washing depart- 
ment. As much as possible the necessity 
for lifting and trucking had been eliminated 
by the judicious application of conveyors. 

Two separate Lathrop-Paulson conveyor 
lines were installed from the platform where 
the drivers check in with empties and re- 


F. B. Mallory, President 


turns. On one line are placed the crates of 
empties that go direct to the bottle washer. 
The other takes the returns to an employee 
who removes the caps from the bottles and 
dumps and contents and also puts the butter 
and other by-products back in the cooler. In 
order to reduce accident risks in the plant 
arched metal steps have been built over the 
conveyors. Another feature of the conveyor 
system is a device for automatically remov- 
ing grease and dirt from the conveyor link 
and ball chain. Merely by opening a valve 
a jet of steam released from beneath that 
cuts away all accumulated deposit on the 
chain. 


Full cans of milk are conveyed directly 
to the dump and weigh tank. One operator 
easily dumps, weighs and samples eight cans 
of milk a minute and starts the empty cans 
through the straight line can washer. From 
the discharge end of the washer the cleaned 
empties with replaced lids are delivered by 
conveyor to the truckers. The man in charge 
of this department has been with the Mallory 
organization for more than eighteen years. 
So compact and well arranged is the equip- 
ment on the receiving department platform 


Homogenizer, Heat Exchanger and Pump on Second Floor 
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See them at Toronto’... 


NEW ADVANCES 


New Pfaudler ‘King’ Twelve-Station 
Filler... Compact... Speedy 


Shown at the Dairy Industries Exposition for the first time, 
Pfaudler ‘‘King’’ D-12 Fillers make available to the larger 
plant the same fast, economical filling that has made 
the D-5 (25 qts. per min.) and the D-8 (48 qts. per min.) 
so popular. Here are a few of its features: 

Compact, streamlined 

Fully enclosed, sturdy 

Driven through gears, quiet and vibrationless 

Equipped with four-head capper, deep filler 

bowl, fast-filling no-drip valves 
Capacity 72 qts. per min. 
See it in operation 








quick cleaning, these storage tanks 
demonstrate all that is best in sanitary 
engineering—500 to 8000 gals.— 


glass-lined or stainless steel. 


attractively designed and finished— 
150, 200, 300 and 500 gals. 


PFAUDLER STORAGE TANKS 


Featuring streamlined sanitation for 


IN MILh HANDLING 


The New 1942 ‘'Pasteurette”’ 


50 AND 100 GALLON CAPACITY 


Glass-Lined and Stainless Steel 


New in design .. . unexcelled in performance, the 1942 
“Pasteurette” steps up operating flexibility for both the 
large and small dairy. Attractive new cover arm, drive 
housing and cover pack plenty of eye appeal and conven- 
ience. The dozens of jobs this unit does so well make it 
first choice with the “economy minded” operator. 


* Booth 302 


anks, 
doling system ta 
needs. New “Th 
heat and cool q 
termilk, cream 
whole story! 


—ideal for but- 
c. Be sure to get the 


“SUPER-MIXER” 


Designed especially for handling to- 
day’s ice cream mix formulas, the 
“Super-Mixer” incorporates frozen 
cream, powdered milk, etc. into the 
mix quickly and thoroughly—and 
gives you a smooth product! 


PFAUDLER 


THE PFAUDLER CO. Executive Offices, Rochester, N. Y. Factories: Rochester, 
N. Y., and Elyria, O. Branch Offices: New York, Boston, Philadelphia, Chicago, 
Cincinnati. Pfaudler Sales Co., San Francisco and Los Angeles. Representatives 


in principal cities, 

















(at right) 


Doering Butter Cutter 
feeding Doering Butter 
Printer producing 5,000 
pounds per hour of su- 
perior butter prints — 
and AUTOMAT Butter 
Wrapper. 


No matter how LARGE, or how SMALL, a quantity of butter you 
handle, Doering Printers can do a better job of converting bulk butter 


into readily marketable prints of the usual sizes and shapes, as well 
as individual distinctive forms of prints. 


ELIMINATE 
CHECK-WEIGHING 
AND 

PATCHING The prints are always sharply molded, wastage and reworking are 


eliminated, moisture content is constantly regulated and weights accu- 
rately controlled. 


Doering-equipped plants pass inspection “with 
colors flying”, because their non-corrodible 
construction make possible the acme in sanita- 
tion and cleanliness. 


EASILY 
ADJUSTED 
FOR ANY 


MOLD There’s real econ- 


omy and profit in 
owning Doering 


Printers. 
1,000 pounds 


per hour Write for full details 


Also made in and literature. 


200 and 500 Ibs. 
per hour sizes. 


NO 
RAGGED PRINTS 
NO 
AIR POCKETS 
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C. DOERING & SON, INC. 


1379 W. LAKE ST. CHICAGO Pak 
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VTOMAT PACKAGING MACHINE WORKS 


(Above) —AUTOMAT Multi-Purpose Butter 
Wrapper with Standard Conveyor. 


AUTOMATS wrap 7,500 quarters, or 
5,000 halves, pounds or Holland-type 
rolls per hour. These speeds have often 
been exceeded by 25%. Single or 
double wrapping in parchment, waxed 
papers, or cellophane. These machines 
are of great adaptability and will trans- 
form the operation of your package 
room ... effect remarkable economies 
... are designed to run faultlessly and 
continuously without upsetting and 
expensive interruptions. 


WRITE FOR CATALOG AND 
FREE BLUE- PRINT SERVICE 


15 BROADWAY, TOLEDO, OHIO 


of C. DOERING & SON, 


INC., Chicago 


Wrap all 
Alike— 

Always 
Tight! 


AUTOMATS lead the way in packaging large 
volumes of butter in a manner delighting the 
trade. Mechanically excellent machines that 
take the prints from the conveyor, wrap them 
swiftly, firmly and securely, ready for the 
Automat cartoning unit, or hand packing. 


In building Automats, monel metal, stainless 
steel and nickel alloys are liberally used to 
make them outstanding from a sanitary stand- 
point—enables the owner to keep them spic- 
and-span with a minimum of effort. 


Type 
M.X.S. 
Multi-Purpose 
Wrapper 
with 
Slab Feed 
Conveyor 
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that one man in charge exerts a minimum ot 
physical effort to perform the 
operations, 


various 


Practically all of the milk and cream pas- 
teurizing equipment is located on the second 
floor. Each piece of machinery is placed in 


bp 


Ample Loading and Unloading Facilities 


the most advantageous position in relation to 
its operation with other pieces of equipment. 
The systematic arrangement holds to a mini- 
mum the amount of sanitary tubing required 
and the labor needed for cleaning and steril- 
izing. The second floor feature also permits 
utilization of the force of gravity in conduct- 
ing the pasteurized products to the bottle 
filling equipment on the ground floor. From 
the fillers the cases of bottled products are 
conveyorized direct to the cooler for stacking. 


Mallory drivers load out quickly in the 
morning due to an efficient system that has 
been developed with the aid of skids and a 
hydraulic lift truck. During the night the 
man in the cooler makes up each driver’s 
load from his sheet and stacks all items for 
each load on a skid. When the drivers arrive 
at. the plant to check out all the loads are 
ready and in a few moments’ time the loaded 
skids are hauled to their respective trucks, 
thus permitting several drivers to load up 
at the time. 


same This plan meets with 





Double Line Conveyors for Returns 


much favor and aids greatly in speeding up 
the checking-out operation. 


While visiting with Mr. Putnam recently 
he pointed out that the company has stan- 
dardized on for all motorized milk 
delivery equipment. There is only one excep- 
tion. Experience has demonstrated the effici- 
ency and economy of Divco units on the 


Mallory routes. One of the first Divcos, 


Divcos 
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built in 1927, still gives excellent, economical 
service. It is one of the earliest Divco “stick 
jobs”. The driver of this truck proudly 
showed the speedometer reading of 96,480 
miles and stated that the only major repair 
work done on this old unit was the installa- 
tion of a reconditioned motor. He is par- 
ticularly proud of this truck’s mileage record 
and its still smooth running performance 
despite its antiquity. 


In a recent communication to the Review 
since its representative’s visit in Springfield 
Mr. Putnam said: 


“The work was started on December 16, 
1940 and finished June 6, 1941. We purchased 
a piece of property 50 by 115 feet and de- 
molished a house situated on the same to be 
used for loading space. Our company em- 
ploys eighty-seven people and has been estab- 
lished for thirty-three years. It is the largest 
independent company in Springfield, owned 
and operated by F. B. Mallory and son, 
Roger Mallory. 

“The plant is receiving 36,000 to 37,000 
pounds of milk daily and has a capacity of 
50,000 pounds without adding more floor 


eal 


With a Kecord of 96,480 Miles Service 


space or new equipment. Milk is received 
from Vermont, New Hampshire, Massa- 
chusetts and Connecticut, by six truck routes. 

“A complete new receiving room was in- 
stalled on the north side of the plant and 
does not interfere with the loading or un- 
loading of city trucks. It consists of a new 
Lathrop- Paulson 8-can-a-minute straight - 
away washer, vacuum sampler and con- 
veyors. A Toledo automatic print weight 
scale was installed. Farmer weight slips 
are returned daily. 

“In the pasteurizing room, that is also a 
complete new room of tile walls and tile 
floors. We installed a new 800-gallon per 
hour Creamery Package homogenizer, an 
8000-pound per hour short time pasteurizer, 
two 1500-gallon storage tanks, pumps, stain- 
less steel pipe all furnished by Creamery 
Package. 

“All Grade A milk and homogenized milk 
is irradiated through a machine furnished by 
National Carbon Company. In the filling 
room we installed a 90-bottle-per-minute 
Standrad Hood and Seal Machine and bottle 
conveyor by Michael Yundt. Can filler by 
Rice and Adams Corp. This room also has 
tile floors and walls. Addition to the milk 
storage room was about 1000 square feet. 
Insulation was hy Tohns Mansville Company. 
conveyors in the box by Lathrop-Paulson 
Company. 

A complete new laboratory, also tiled, 
is equipped to carry on all quality work 
that goes with a milk plant laboratory. Our 
second floor addition increases bottle storage, 


etc., about 6000 square feet. An atmospheric 
ammonia condenser was placed on the roof 
that has a capacity of 40 tons. A new men’s 
wash room and toilet was installed. In our 
boiler room we installed a 1500-gallon hot 
water storage tank and a new 60-gallon-per- 
hour oil burner, burning No. 0 heavy fuel 
oil, installed by Petroleum Heat and Power 
Company and placed in a 100 hp. boiler. A 
complete new sprinkler system was installed 
by Rockwood Sprinkler Company of Wor- 
cester, Mass. 

“Previous to our pasteurizing room in- 
stallation Massachusetts did not allow a 
short time system with our holding tanks. 
We have, however, in the past two weeks 
been granted permission by our State Board 
of Health to use short time pasteurization 
without holders. This will enable us to save 
time and labor in our pasteurizing room. We 
are also enabled with our new platform 
around the plant to load 10 retail delivery 
trucks at one time. That has increased the 
speed of loading to quite a degree. We are 
operating 33 city truck routes daily and 
expect, due to increased defense work in 
Soringfield, that we shall operate more in 
the near future.” 

——— o—me 


WINTER SHORT COURSES 


Four Dairy Study Groups Scheduled at 
Massachusetts State College 


Amherst, Mass.—Head Professor J. H. 
Frandsen, of the Department of Dairy In- 
dustry of the Massachusetts State College. 
has announced that the department will offer 
four special and practical short courses of 
interest to dairy people. These courses are 
intended especially to satisfy the needs of 
those interested in certain phases of the work 
and who do not feel that they can be away 
for an extended period. 

The first course will be in Milk and Cream 
Testing; Analyzing and Inspecting of Milk 
Products, and problems pertaining thereto. 
This will run from January. 19-24, 1942. 

The second, planned for those interested in 
Milk Plant Operation and the Manufacture 
of Milk Products from the Surplus Milk, 
will run from January 26-31. 

Third on the list is a review of the History 
and Develobment of the Ice Cream Industry, 
together with the Application of Desirable 
bractices in the Ice Cream Field. This, 
planned especially for those with limited ex- 
nerience in ice cream work, will be held fro 
February 2-7. 

Winding un the series is a Week of In- 
tensive Trainina for the Experienced Ice 
Cream Maker. This course is planned espe- 
cially for those who have had some experi- 
ence in ice cream making or who have taken 
the third course. It will run from February 
9-14, 

The two ice cream courses are so well 
coordinated that many plan to take both. 
Each set of courses is arranged so that even 
the busy man should be able to get away for 
the length of time required. 

Full information regarding these short 
courses may be secured from the Depart- 
ment of Dairy Industry. or from the Director 
of Short Courses, M. S. C., Amherst, Mass. 
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VISIT BOOTH 308 


AT THE DAIRY EXPOSITION 


SEE THE R. G. WRIGHT LINE 
of profit-building dairy equipment 


The R. G. Wright Company in- 
vites you to see and inspect the lat- 
est, most outstanding, profit-build- 
ing dairy equipment at the Dairy 
Industries Exposition in Toronto. 

Specially designed and engi- 
neered with foresight for today’s 
and tomorrow’s dairy equipment 
demands, Wright equipment is the 
last word in efficiency, operation 
and cost cutting performance. Every 
R. G. Wright dairy machine is 
precision built to give trouble-free 


service for many years to come. 


Whether your requirements are 
large or small, it will pay you to 
investigate the advantages of the 
Wright line of profit-building dairy 
equipment. 


Remember, stop at Booth 308 if 
you want to see the latest in dairy 
equipment. However, if you miss 
the show, write for illustrated cat- 
alog on any of the machines listed 
at the right. 


There’s a WRIGHT Distributor near you! 
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STRAIGHTAWAY 
CAN WASHERS 


ROTARY 
CAN WASHERS 


SOAKER 
BOTTLE WASHERS 


PASTEURIZERS 
SURFACE COOLERS 


WEIGHING 
AND RECEIVING 
EQUIPMENT 


CAN AND BOTTLE 
CONVEYORS 


STAINLESS STEEL 
MILK PUMPS 


AND OTHER 
DAIRY EQUIPMENT 














Check your MILK 
ROUTES Now !! ! ! 
Let MUCKLBE Insulated 
House Cabinets be YOUR 
Silent Partner this WIN- 
TER ... MORE BUSI- 
NESS . . . MORE satis- 
fed CUSTOMERS ... 
because you offer this ad- 
ditional service. Your 
finest grades of Milk de 
livered and _ protected 
against freezing and con- 
tamination by using the 
Muckle Cabinet, assures 


your customers of prod- 


ucts 100% SAFE. 
Write for quantity prices ... te Dairymen only 
Sample 2 Qt. Box post paid for $1.00 


MUCKLE MANUFACTURING CO. 


(4 E.VINE ST. OWATONNA, MINN. 














You Pump MORE Milk 
at LESS COST with this 


BALL- BEARING 
ALL-PURPOSE 


SANITARY 


Built for EXTRA years of low cost, high efficiency 
Milk Pumping! Ball Bearing equipped, free from 
friction, drag and wear .. . Precision built of sanitary 
“Waukesha Metal”. Easy to clean and sterilize. Offers 
“Positive Displacement” without aeration, foaming, or 
churning. Operates against head pressure as high as 
100 Ibs. without harm to pump or product. 


See this new Waukesha Pump at BOOTH Ne. 207 
Dairy Industries Exposition--Toronto--October 20-25 


FOUND 
ieuke > FOUNDRY COMPANY 
ESHA WISCONSIN 
DEPENDABLE PRODUCT OF A DEPENDABLE MANUFACTURER 
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Cream Plug in Milk 


UESTION—We are having trouble with cream plug in our 

bottled milk. We will appreciate any information you can 

send which will be of help to us in finding a reason for 
this. The butterfat content of the milk is about 4.2 per cent. 


—E, F. M., New York. 


ANSWER—In response to your letter of September 10th relative 
to a cream plug difficulty which you are experiencing, 1 might say 
that cream plug is due to one of two causes. The milk somewhere 
along the line of hauling or processing has been churned partially 
or the milk in the bottle has been allowed to become too warm 
after the cream has risen. 


Usually the churning during hauling 01 processing is the more 
common cause for cream plug. Any agitation of partly-filled cans 
of milk during hauling will aid churning. During the summer the 
cooled night’s milk will be the one that will churn, while during 
the winter the uncooled morning’s milk may cool sufficiently during 
transit from the farm to the plant so that it may churn if the 
haul is long enough and the cans are not completely filled. Jersey 
and Guernsey milk churns more readily than does lower fat milk 
because the fat globules are usually larger. 


One may determine whether or not the milk is churned before 
pasteurization by shutting off the agitator in the pasteurizer after 
the milk has reached pasteurization temperature. Permit the milk 
to stand quietly in the pasteurizer for three or four minutes. Then 
observe whether or not there are droplets of fat floating on the 
surface of the milk. Such droplets of fat, after the milk is cooled 
and in the bottle, do rise to the top and if in sufficient numbers will 
form a cream plug. If the fat does not show up on the milk in 
the pasteurizer then the churning must take place after pasteurization. 


Excessive agitation of milk in a partially-filled pasteurizer or 
in a pump when the milk has been cooled to 60 deg. to 70 deg. F. 
may cause churning and subsequent cream plug formation. Occa- 
sionally the flow of milk over the cooler from the pasteurizer is 
regulated by the amount the valve on the pasteurizer is opened. If 
a pump is between the pasteurizer and the cooler and the valve on 
the pasteurizer is not*opened completely, the milk will foam after 
going through the pump and may cause a plug. The valve to 
regulate the flow of milk over the cooler, if a centrifugal pump 
is used, should be between the pump and the cooler. 


The use of a brine or direct expansion system for cooling may 
be an indirect cause for the formation of a plug. When milk or 
cream freezes, the fat globules go together and thus pehave under 
certain conditions just as does partly-churned milk or cream. If 
the milk is allowed to freeze on the cooler because of too much 
refrigeration for the amount of milk or because the flow of mil 
is stopped momentarily, that frozen milk when thawed—if the 
is enough of it—may cause trouble. After the milk gets into the 
bottles, the clumps of fat will find their way to the top and for: 
a plug. 


If one will keep in mind the causes for the formation of : 
cream plug and will study carefully the operations in the plant 
as well as the condition of the raw milk as received, he will probably 
find that there is undue agitation at temperatures between 60 deg 
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and 0 deg. F. or freezing of milk which will be responsible for 


cream plug formation. 


f the above suggestions do not seem to fit your case, please 


again giving as much detail as possible as to just how the 
; 


which is causing the difficulty is handled and the temperatures 


ich the various stages in the processing are carried out. 


Homogenization of Milk to Prevent Excessive Fat Rising 


UESTION—I am writing you for some information on homogen- 

izing milk. We have a new — - machine. We 

homogenize our milk at 143 deg. and at a pressure of 3000 

is, using 2000 on the second stage and 1000 pounds on the 

tage, but I am not satisfied with our product. We have tried 

ounds 6n the second and 2200 on the first. The milk is very 

good in flavor but at the end of 24 to 48 hours there is a visible 
cream layer. It is held in storage at 45 deg. F. 


ly problem is, how can we remedy this clumping of cream 
on the top of the milk? If you could give us some pressures which 
you feel t® be the most satisfactory for milk containing 4 per cent 
butterfat we would be very grateful. Also explain what is meant 


by low viscosity and high viscosity in milk. 


D. B. W., Pennsylvania. 


\NSWER—A little over a year ago we studied homogenized milk 
from twelve plants in Buffalo. We could not see that there was 
any advantage in using double stage homogenization when consid 
cring fat rising. There may he some advantages because certain 
ilesmen recommend using double stage. There may be reasons for 
such a recommendation. 


| assume, of course, that your pressure gauge is correct. Since 
the machine is a new one, the valves should be satisfactory. Our 
experiences in Buffalo clearly demonstrated that with a properly- 
working homogenizer a pressure of 3000 pounds, single stage, used 
on milk at pasteurizing temperature would give satisfactory results 
Slightly lower pressures or double stage homogenization with both 
stages individually below 3000 pounds usually did not give the 


desired results so far as fat rising was concerned. 


Our figures indicate that in no case, when milk was homo 
genized at 3000 pounds or above and at pasteurization temperature, 
did we get an increase of more than 5 per cent in the fat content 
of the upper hundred ml. of milk in a quart bottle after 48 hours’ 

rage when the fat test of this milk was compared with the fat 
nt in the remainder of the bottle. The United States Publi 

th Service suggests that homogenized milk should not contain 
xcess of 5 per cent more fat than the remainder of the milk 
the upper hundred ml. of milk after 48 hours’ storage are tested 


lo explain just what this means, I might take the example 

if the milk below the upper hundred ml. layer contains 4 pet 
ent of fat, then the upper hundred ml. layer should not contain 
more han 4.2 per cent (4.0 x 0.05 0.2). So long as the milk is 
held below 50 deg. during storage, I see no reason why you should 
have a cream line when the milk is homogenized at pasteuriz.ng 
temperature and 3000 pounds pressure in a_ properly-working 
omogenizer. 


{ after increasing the pressure you still have difficulty, | would 
Sugeest that you contact the organizaion from which you bought 
the mogenizer, or, if you want an actual test run on the milk, 
brine a sample of the freshly-homogenized milk, properly iced, to 

We will store it and check it in 48 hours. It might be well 

ring us two quarts so that we will be sure to get fairly 
accurate results. 


Perhaps the best explanation I can give for low viscosity and 
viscosity in milk is to compare a lubricating oil S.A.E.—10 
an S$.A.E.—40. The number 10 oi! will flow much more 
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"STEP UP” 


BOTTLE WASHING EFFICIENCY 


© swivay 
COR AURAL 


CLEAN, STERILE BOTTLES 100% OF THE TIME! 


——s 
Pies 





OPERATING TESTS WITH ANCHOR ALKALI PROVE: 
7. COMPLETE AND RAPID SOLUBILITY—yYou get full cleansing 


value from Anchor Alkali. Tests prove that it dissolves com- 
pletely—and faster than older types of alkalies. 

DETERGENT EFFICIENCY —Comparative tests show that Solvay 
Anchor Alkali produces bright, clean bottles from the start 
of cleaning operation. 

STERILIZATION—The use of Anchor Alkali produces low bac- 
teria count both before and after sterilization. 

SCALE PREVENTION—Tests prove that in some waters Solvay 
Anchor Alkali removes scale from bottle washing machines. 
Under any water conditions, its use will result in less deposi- 
tion than most other alkalies. 

LUBRICATION—Solvay Anchor Alkali has beén proven by test 
to be a superior lubricant for moving parts of the washer. 
LOW ALKALI CONSUMPTION—Less (by test) Anchor Alkali 
is required to wash a given number of bottles in standard 
equipment in both hard and soft waters. 
UNIFORMITY—Solvay Anchor Alkali is a dustless product made 
in flake form. Tests prove that each flake carries the proper 
ratio of cleansing elements. 


SEND IN COUPON TODAY for complete folder 
which tells you how Anchor Alkali is used. 


ee 


SOLVAY SALES CORPORATION, 40 Rector St., New York, N.Y. 


Gentlemen: Kindly send me your complete folder describing Anchor 
Alkali for use in dairies. 


Associated with 


! 
Address I 
! i 
i i 

City State AW 1041 
L 


235 





2? 

Abe, Now...an exact science 
BY y that removes the guess-work 
A “from cottage cheese making 


... assures you greater success every batch 


— Verley’s Controlled Method 


Real success with cottage cheese — impossible with methods 
“borrowed” from the hard-type cheese industry — now is yours 
with Verley’s controlled method — used by many successful 
operators. It’s specifically designed for cottage cheese manufacture. 
Helps you know what you are going to get, when you set your milk. 
Helps eliminate losses, secures a uniform product every time, 
increases yield. Don’t produce cottage cheese on the old hit-and- 
miss basis — be certain of quality, by using today’s standards... 
and be certain of repeat business and profits. Get all the facts! 
Write to VERLEY PRODUCTS CORPORATION, 1621 Carroll 
Avenue, Chicago, IIl. 


Verley’s Cottage Cheese System 


Verley Cottage Cheese Coagulator . Verley Lactic Culture 
Kusel ‘‘Ternder Heat’’ Vat and Accessories 





Everything You Need for 
Sediment and Mold Testing 


from 


THE NATION'S EXCLUSIVE 
DISTRIBUTORS 


“E-Z-LOCK” Sediment and Mold Test Cards 
“Credicott” Milk, Cream and Mold Discs 
Langsenkamp-Wheeler Milk Sediment Testers 
New Illinois Cream Sediment Testers 


YOUR HEADQUARTERS 


for... Essential Modern Dairy 
Test Equipment! 


SEDIMENT TESTING SUPPLY CO. 


‘“‘World’s Largest Distributors of Sediment and Mold Test Cards’’ 











readily at 50 deg. F. than will a number 40. Viscosity might be 
considered as the ease or difficulty with which one liquid flows 
over a smooth surface as compared to the speed with which ano! 
liquid will spread over the same surface at the same temperature. 
Experiments show that homogenized milk is perhaps 25 to 30 per 
cent more viscous than unhomogenized milk. I think as a rn 
the difference in viscosity can be detected by the eye. We kn 
that milk with a high fat content and, therefore, a high solids-1 
fat will show greater viscosity than milk low in fat and solids-not-fat. 


New Rotolactor Installation 


At the official opening on September 17, of the Rotolactor at 
the Walker-Gordon Dairy in Charles River Village, Needham, 
Mass., were Governor Saltonstall, Henry W. Jeffers, inventor of 
the Rotolactor, and Howard W. Selby, president of the Walker- 

Gordon Laborator 
ies of New Eng 
land, Inc. 

The dairy is the 
largest in New 
England, and is 
operated by United 
Farmers Coopera- 
tive Creamery As 
sociation, Inc., a 
group of 2,000 
Vermont farmers. 
Earl N. Gray is 
president of _ this 
cooperative organi 
zation. 


This Rotolactor, 
one of the only two 
in the world, was 
on display at the 
World’s Fair in 

New York, where it was acknowledged to be one of the most out- 
standing exhibits. The other is operated by Walker-Gordon at 
Plainsboro, N. J. The revolving automatic milking platform is 
located in its own fourteen-sided building, with huge window space 
for public observation. The cows, coming through special passage- 
ways frum any of the six modern air-conditioned barns, each with 
a capacity of 72, step onto the revolving platform, and pass slowly 
before five operators stationed at different places on the circle 


Milk Bottle Exchanges to Meet 


Annual Convention of National Association to Be 


Staged on October 23 at Toronto 


Announcement has been received from Secretary D. Scott 
Hager that the National Association of Milk Bottle Exchanges 
will hold its Annual Convention in conjunction with the sessions 
of the International Milk Dealers Association in Toronto. It will 
be a one-day affair, staged on October 23rd, and packed with 
many interesting discussions. 


Among the topics will be a consideration of “Glass Bottle De- 
velopments”, led by Victor Hall of the Glass Container Association, 
and a round table discussion led by Russ Wilhelm of the Owens- 
Illinois Glass Company and E. F. Wellinghoff of the Thatcher 
Manufacturing Company. 


W. F. Daniels, general counsel for the Pennsylvania Milk 
Dealers Association, will discuss “The Defense Program and its 
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Effects on the Milk Industry”. Mr. Daniels is a forceful speaker 
and will attract many milk dealers not members of the milk bottle 
exchange group. 


T. D. Stablow of Rochester, Penn., will discuss “The Problems 
of the Small Bottle Exchanges”, E. Reuter, president of the National 
Association of Bottle Exchanges, will discuss “The Problems and 
Functions of the National Association”, and J. H. Locke will out- 
line “The Canadian Milk Bottle Exchanges and Their Operations”. 
Round table discussions will be held at noon during luncheon. 


Election of three directors to fill the expired positions of J. W. 
Imler, Pittsburgh, Pa.; E. Reuter, Chicago, Ill.; H. Roda, New 
York, N. Y., will be held. All sessions will be at the Royal 
York Hotel. 





Named Exclusive Distributors 


Chicago, I1l—The Sediment Testing Supply Co., with head- 
quarters “here, announce their appointment as exclusive distributors 
ior the Langsenkamp-Wheeler Milk Sediment Tester, manufactured by 
the Langsenkamp-Wheeler Brass Works, Inc., of Indianapolis, Ind. 


Milt King of the Sediment Testing Supply Co. is more than 
enthusiastic at the possibility for broad adoption of this tester by 
the industry because of its many unique features. One simple up 
and down movement of the plunger is all that is required to complete 
the test. The up stroke sucks the sediment from the bottom of 
the can and the down stroke forces all the milk through the Sediment 
Testing disc. 


The tester is made entirely of brass and bronze heavily plated 
with chromium. Its simple construction makes it easy to take apart 
and sterilize. Its plunger and gasket are made of butterfat 
resistant rubber. 





e * 
Louden Hill Farm Fire 

Fire caused heavy loss to the barns of the Louden Hill Certified 
Dairy Farm located at Montrose, Pa., early in September. The 
two main cow barns and a large storage barn were destroyed. None 
of the pure bred cattle was destroyed. The loss, amounting to about 
$100,000, was said to be covered almost entirely by insurance. The 
cause of the fire was believed to be due to faulty wiring. 


W. B. Liverarice, plant consultant, stated that immediately after 
the fire arrangements were made to carry on the milking and feed- 
ing operations in the calf barns, which are amply large enough to 
accommodate the two hundred cows. Service to the dairy’s customers 
in Kings, Queens and Nassau counties of New York continued un- 
interrupted despite the loss and inconvenience. 


Vermont Short Course 


Burlington, Vt—The Twentieth Annual Short Course Confer- 
ence for Dairy Plant Operators and Milk Distributors offered by 
the Department of Animal and Dairy Husbandry of the University 
of Vermont and State Agricultural College is to be held this year 
on November 5-6 in the New Waterman Building on the University 
campus. The usual interesting and instructive program is planned. 


Registered attendance for this course last year totaled 270 from 
Vermont and surrounding states. Further information as to the 
event and copies of the program may be obtained from H. B. Ellen- 
berger, Professor of Animal and Dairy Hushandry, University of 
Vermont, Burlington 

oe 
Greendale, Wis._-The new pasteurization plant on the Thomas 


Van Alstine farm here was opened for inspection recently 
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MARSCHALL 


METHYLENE BLUE TEST 
For Detecting the Careless Producer 


TEMPERATURE 
MAINTAINED 
AND CONTROLLED 
BY ELECTRICITY 





CAPACITY 
60 to 120 Samples 


STURDY— DEPENDABLE 
ECONOMICAL 











Marschall Dairy Laboratory, Inc. 


MADISON, WISCONSIN 


Marschall Dairy Laboratory, 
Madison, Wisconsin 


Gentlemen: 


Without obligation. please send me a circular on the MARSCHALL 
METHYLENE BLUE TEST. 


Name 


Address 


FIRST 


FLAVOR * COLOR * TEXTURE 


CHOCOLATE ICE CREAMS made 
with Ambrosia’s finest Dutch Process 
Cocoas have been officially declared 
prize winners. 








You, too, will have prize winning 
Chocolate Ice Cream with the same 
top-ranking quality of velvety smooth- 
ness, true Chocolate flavor, natural 
red-brown Chocolate color when you 
select Ambrosia flavor quality Dutch 
Process Cocoas for your Chocolate 
Ice Cream. 


AMBROSIA CHOCOLATE CO. 
MILWAUKEE - - WISCONSIN 





Toronto Exhibitors 


Over 180 Firms Comprise List of Ex- 
hibitors to Show Dairy Equipment, 
Supplies and Services 


According to the latest list released by 


the Dairy Industries Supply Association 


there will be a total of 181 firms exhibiting 
their equipment, supplies and services used 
in the milk, butter, ice cream, cheese and 


concentrated milk industries at Toronto, 


October 20-25. 


All types of milk processing and dairy 
products manufacturing equipment will be 
on display which will include milk and cream 
receiving equipment, bottle and can washers, 
pasteurizers, homogenizers, coolers, churns, 
ice cream freezers, packaging equipment, but 
ter cutting and wrapping machinery, vaccum 
pans, automotive equipment, accessories and 
supplies used in packaging and all types of 
advertising and merchandising display ma 
terial. 


The exhibits will show the latest designs 
in equipment to speed up production and in 
crease efficiency. As a whole, the exposition 
will present a display of practically every 
item of equipment and supplies used in the 
broad dairy industry. 


List of Exhibitors 


The Akron Equipment Co., Akron, Ohio 
Alloy Products Corp., Waukesha, Wis 
\iuminum Seal Co., New Kensington, Pa 
Ambrosia Chocolate Co., Milwaukee, Wis 
American Can Co., New York, N. Y 
American Milk Review, New York, N. \ 
American Seal-Kap Corp., Long Island City, N.Y 
Anderson Bros. M‘g. Co., Rockford. III 
Anheuser-Busch, Inc., St. Louis, Mo 
Aridor Limited, Hamilton, Canada 
Atlantic Gelatin Co., Woburn, Mass 
Atlantic Stamping Co., Rochester, N. ¥ 


Bagby & Co., Chicago, Ill 

Walter Baker & Co., Dorchester, Mass 
falch Flavor Co., Pittsburgh, Pa 

Barker Poultry Co., Ottumwa, lowa 

Barry Wehmiller Machinery Co., St. Louis, 

Batavia Body Co., Inc., Batavia, Il 

Ressire & Co., Inc., Indianapolis, Ind 

Bireley’s, Inc., Hollywood, Cal 

Blanke-Baer Extract & Preserving Co., St 
Mo. 

Borden Co., Ltd., Dry Milk Div., Tor 
Canada 

Bowey’s, Inc., Chicago, Ill 

Bristol Co., Waterbury, Conn. 

The Brunhoff Mfg. Co., Cincinnati, Ohio 
tuffalo Foundry & Machine Co., Buffalo, N. Y 

Buhl Stamping Co., Detroit, Mich 


alifornia Fruit Growers Exchange, Ontario, Cal 
‘anadian Dairy & Ice Cream Journal, Toronto, 
Can. 

‘anada Egg Products, Ltd., Montreal, Que., Cat 
‘anadian Jersey Cattle Club, Toronto, Ont., Can 
‘*herry-Burrell Corp., Chicago, Il 

‘hester Dairy Supply Co., Chester, Pa. 

‘hocolate Products Co., Chicago, Ill 

“hocolate Products, Ltd., Toronto, Ont., Canada 
‘hoice Foods, Inc., Plymouth, Mich 
‘onfectionery-Ice Cream World, New York, N. Y 
‘onsumers Glass Co., Ltd., Toronto, Canada 
‘reamery Package Mfg. Co., Chicago, Il. 

‘rown Cork & Seal Co., Baltimore, Md 

‘urtis Refrigerating Mach. Div., St. Louis, Mo 


De Laval Separator Co., New York, N. 

Display Food Co., Minneapolis, Minn 
Divco-Twin Truck Co., Detroit, Mich. 
Diversey Corp., Chicago, III. 

Dixie-Vortex Co., Easton, Pa 

Dole Refrigerating Co., Chicago, II. 

Dominion Glass Co., Ltd., Montreal, Que., Can 
Thomas W. Dunn Co., New York, N. Y. 


Eastern Paper & Box Co., Inc., Boston, Mass 
Robert Elder Carriage Works, Ltd., Toronto, Can. 


Dairy Products Advertising, East, Toronto, Canada 
. We 


Food Materials Corp., Chicago, Il 
Foote & Jenks, Inc., Jackson, Mich, 
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J. B. Ford Sales Co., Wyandotte, Mich. 
Foxboro Co., Foxboro, Mass. 
Frigidaire Div., General Motors, Dayton, Ohio 


General Board for Dairy Research 
General Dairy Equipment Co., 
General Mills, Inc., Minneapolis, Minn 
General Steel Wares, L4td., 
Girton Manufacturing Co., Millville, Pa 
Grand Rapids Cabinet Co., 
S. Gumpert Co., Inc., Ozone Park, L. 
G. P. Gunlach & Co., Cincinnati, Ohio 


Hanovia Chemical & Mfg. Co., Newark, N. J. 

Heil Co.. Milwaukee, Wis. 

Hopwood-Monarch Retinning Co., Inc., Jersey 
City, N. J. 

Hooton Chocolate Co., Newark, N. J. 

Howell Electric Motors Co., Howell, Mich. 

Hudson Manufacturing Co., Chicago, Il. 

Hydro Silica Corp., Gasport, N. Y. 


Ice Cream Field, New York, N. Y. 

Ice Cream Novelties, Inc., Brooklyn, N. Y. 

Ice Cream Trade Journal, New York, N. Y. 

Ideal Dispenser Co., Bloomington, Ill. 

Illinois Baking Corp., Chicago, III. 

International Business Machines Corp., New York, 
x. % 


Imperial Cone Co., London, Canada 
International Carbonic, Inc., Wilmington, Del. 
International Cooperage Co. of Canada, Ltd., Ni 
wgara Falls, Ontario, Canada 

International Association of Milk Dealers, Chi- 
cago, Ill 

International Association of Ice 
Washington, D. C. 
Inter-American Committee 
Inter-American Bureau 


Cream Mfrs., 


Jensen Machinery Co., Inc., Bloomfield, N. J. 
Johnson & Johnson, New Brunswick, N. J. 
Robert A. Johnston Co., Milwaukee, Wis. 


KE. A. Kaestner Co., Baltimore, Md 

Kalva Venders, Inc., Chicago, Il. 

Keiner-Williams Stamping Ce Richmond Hill, 
N # 

Kelco Co., New York N. ¥ 

Kelvinator Div., Nash-Kelvinator Corp, 
Mich. 

Kist Canada Limited, Stratford, Ontario, Canada 

Kold-Hold Manufacturing Co., Lansing, Micl 

Krim-Ko Co., Chicago, IIL 


Lamont, Corliss & Co., New York, N. Y. 
Lathrop-Paulson Co., Chicago, III 

S. F. Lawrason & Co., Ltd., London, Canada 
Lily-Tulip Cup Corp., New York, \ 
Liquid Carbonic Corp., Chicago, Ill 

Joe Lowe, Corp., New York, N. Y. 


McCormick Co., Inc., 


Walter Maguire Co., Inc., New York, N. Y. 
S. H. Mahoney Extract Co., Chicago, Ill 
Manton-Gaulin Manufacturing Co., Everett, Mass 
Mathieson Alkali Works, New York, , 
Menasha Products Co., Menasha, Wis 

Metal Sponge Sales Corp., Philadelphia, Pa 
Meyer Body Co., Buffalo, N. Y. 

Geo. J. Meyer Mfg. Co., Cudahy, Wis 

David Michael & Co., Philadelphia, Pa 

Milk Bottle Crate Co., Chicago, Ill 

Milk Plant Monthly, Chicago, Ill 

Milligan & Higgins Corp., New York, N. Y. 
Mission Dry Corp., Ios Angeles, C 
Modern Top Milk Bottle Co., Grand 
Mojonnier Bros. Co., Chicago, Il 
Mono Service Co., Newark, N. J 
Morris Paper Mills, Chicago, III 
John H. Mulholland Co., Milford, Del 


National Carbon Co., Inc., Cleveland, Ohio 
Niagara Blower Co., New York, N. ¥ 
National Pectin Products Co., Chicago, Ill. 
National Folding Box Co., New Haven, Conn, 
National Dairy Council, Chicago, Ill 


Detroit 


Pittsburgh, Pa 


al 
Rapids, Mich. 


Oakes & Burger Co., Inc., Cattaraugus, N. Y. 

Olsen Publishing Co., Milwaukee, Wis 

Owens-Illinois Glass Co., Toledo, Ohio 

Ontario Agricultural College, Guelph 
Canada 

Old Timers 


Ontario, 


Pacific Lumber Co., Chicago, Ill 

Package Machinery Co., Springfield, Mass. 
Pfaudler Co., Rochester, N. Y 

( M Pitt & Sons Co., Baltimore, Md 

Pure Carbonic, Inc., New York, N. Y. 

Purity Milk Cap Co., West, Toronto, Ont., Can 


Quirk Co., Cudahy, Wis 

Reeves Pulley Co., Columbus, Ind 

Rice & Adams Corp., Buffalo, N. Y. 

C. Richardson & Co., St. Mary's, Ontario, Canada 
Robinson Industries, Ltd., Hamilton, Ont., Can. 
C. E. Rogers Co., Detroit, Mich. 

Rose & Laflamme, Ltd., Montreal, Canada 


Sanitary Engineering Div., Dept. of Health, Tor 
onto, Ontario, Canada. 

Schaefer, Inc., Minneapolis, Min: 

Schwartz Manufacturing Co., Two Rivers, Wis. 

Sealright Co., Inc Fulton, N. 

Smith-Junior Canada, Ltd., Cobourg, Ont., Can. 

Smith-Lee Co., Inc., Oneida, N. Y. 

Soda Fountain Handbook, New York, N. Y. 


Minneapolis, Minn. 
Toronto, Ont., Can. 


Grand Rapids, Mich. 
L, a ©. 


Solar-Sturges Mfg. Co., Melrose Park, Ill 
Schlueter Dairy Supply Co., Janesville, Wis 
Somerville, Ltd., London, Canada 

Southern Dairy Products Journal, Atlanta, G 
J. H. Stafford Industries, Ltd., Toronto, Ont 
Standard Cap & Seal Corp., Chicago, Il 
Superior Metal Products Co., St. Paul, 


Taylor Instrument Companies, Rochester, 
Thatcher Mfg. Co., Elmira, N. 

Emery Thompson Machine & Supply Co., B 

Mm. We 

Tri-Clover Machine Co., 
Truck Refrigerating Co., Madison, Wis 
B. Trudel & Cie, Montreal, P. Q., Canada 
Trumbull Electric Mfg. Co., Plainville, Con: 
Technical Committee of DISA 


Kenosha, Wis. 


Universal Cooler Co., Marion, Ohio 


Vanilla Laboratories, Inc., Richester, N. Y 
Virginia Dare Extract Co., Inc., Brooklyn, N 
Virginia Polytechnic Institute, Blacksburg, \ 


Walker-Wallace, Ltd., Toronto, Ontario, C 

Waukesha Foundry Co., Waukesha, Wis. 

Weiller Co., Philadelphia, Pa 

Wisconsin Alumni Research Foundation, 
son, Wis 

White Motor Co., Cleveland, Ohio 

J. L. Wilson & Sons, Ltd., W., Toronto, C:; 

Wolf Co., Philadelphia, Pa. 

S. J. Wolff & Co., Inc., New York, N. Y 

Wolff & Lawrence, New York, N. Y 

R. G. Wright Co., Buffalo, N 

Michael Yundt Co., Waukesha, 


MOJONNIER CATALOG MAILED 


The two pages shown herewith are typical 
of the interesting layout treatment given th 
other 410 pages of the new Mojonnier C:; 
log “E,” which has been distributed to the 
entire industry. The latest developments in 
vats, coolers, fillers, conveyors, vacuum pans, 


short-time high temperature pasteurizers, 


seater Comers Pas at 





case washers, storage tanks, milk testers, 
laboratory equipment and supplies, as_ well 
as in many other products, are comprehet 
sively discussed and illustrated. Readers 
this publication, who have not as yet recei\ 
this catalog, are invited to write for thei 
copy direct to Mojonnier Bros. Co., 4601 
Ohio St., Chicago, Ill. 
dil caine 


DISTANT READER 


The AmeRICAN MILK Review finds 
way into some of the remote parts of 
world. Recently a subscription came to 
fromthe South Afric 
branch of the Ottey-Jardine Dairy Sup 
Co. 


Johannesburg, 


a a 
EQUIPMENT COMPANY EXPANDS 


Glidden, Wis.—The Donny Cheese Factory 
Equipment Co., Inc., of Monroe, Wis, 
acquired the former Soo Lumber Co. plant 
here and is equipping it for the manufactur 


of cheese factory equipment. 
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Sets 1942 Farm Goal 


U. S. Dept. of Agriculture Launches 
Drive For Vast Upswing in Produc- 
tion—Milk Expansion Highlighted 


(By Review's Washington Correspondent) 

Washington, D. C. — An A.A.A. farm 
production control program for 1942 has 
been announced by Secretary of Agriculture 
Wickard. The secretary says the campaign 
will be under the supervision of state and 
county United States Department of Agri- 


culture Defense Boards which are made up 
of representatives of all Department of Agri- 
culture agencies in the field. Every farmer 
in the United States will be contacted by 
local committeemen under the supervision 
of the Department of Agriculture Defense 
Boards and will assist with individual farm 
plans to determine the extent to which each 
farm can contribute to agriculture’s task in 
national defense. The adjustment machinery 
of the National Farm Program will be ap- 
plied to the whole range of agricultural 
commodities, with vast production expansion 
as the objective. 


Need Huge Milk Flow Boost 


“Of all the farm commodities of which 
increases are needed, the most urgent is for 
more milk. To reach the production goals 
for 1942 the greatest effort will be required 
in dairying.” 


Milk production for the 1936-40 average 
was 106,640,000,000 pounds; 1941, it was 
116,809,000,000 pounds, and for the 1942 
period, the A.A.A. has fixed the produc- 
tion at 125,000,000,000 pounds, 8,191,000,000 


pounds more than during the present year. 


The A.A.A. committeemen at the county 
seats may tell the farmers how many cows 
he must buy to produce the increased quant- 
ity of milk, but it is apparent that he will 
be in hard luck if he goes out to get 
the cows. 


The Bureau of Agricultural Economics 
says that to secure the desired increases in 
the production of cheese, evaporated milk 
and dry skimmilk farmers will need to sell 
a larger proportion of their milk in the 
lorm of whole milk rather than cream. It 
says further that butter and cheese prices 
probably will continue to increase seasonally 
during the next few months. The butterfat- 
feed grain and the milk-feed grain price 
ratios are expected to be more favorable for 
milk production than a year earlier during 
most of 1941. Consumer expenditures for 
Manuiactured dairy products during 1941 
will probably be substantially larger than in 


190 and apparent consumption slightly 
larger 


Since further increases in national income 
are in prospect during the remainder of 









1941 and in 1942, the Bureau says it is of 
interest to consider how much consumer ex- 
penditures for various dairy products may 
be expected to increase with a given increase 
in national income. 


Bureau specialists do not say so, but it 
seems to be a reasonable conclusion that a 
satisfactory price for their milk will have 
more to do with influencing the dairy farm- 
ers to increase their herds and feed to the 
limit for larger milk production than any- 
thing else the A.A.A. outfit may achieve in 
its farm control scheme. 


RECORD EVAPORATED OUTPUT 





Washington, D. C.—Production of evap- 
orated milk in August of 293,000,000 pounds 
was a record high for the month, exceeding 
last year by 27 per cent and the 1935-39 
average by 66 per cent. The quantity of 
evaporated milk produced this year during 
August period of 2,000,- 
000,000 pounds was an increase of 250,000,000 
pounds over the corresponding period of 1940. 
Condensed milk production of 72,000,000 
pounds in the above period was 96 per cent 
greater this year than last. 
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Kills bacteria quickly — no 
faster killer on the market. 


2. 


Dissolves quickly — makes 
clear dairy rinse solutions. 
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IS THE IDEAL 
BACTERICIDE 


4. 


Does not lose its strength. 


5. 


Solutions effective hot er 


cold. 
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Contains 50% available 
chlorine. 





Handlers of milk or milk products 
who require a clear, fast-killing bac- 
tericide will find Lo-Bax ideally 
suited for their needs. A specially 
designed chlorine bactericide for the 
dairy industry — its new granular 
form makes Lo-Bax easier to handle, 
speeds up the rate of solution. Low 
alkalinity makes it fast-killing — its 
granular form makes it free-flowing. 
Lo-Bax is the scientific sanitizing 
agent! And a 28 oz. bottle of Lo-Bax 


— 


” 


Low-cost — easy to use... 
now in free-flowing, gran- 
ular form. 


will make over 1,000 gallons of effi- 
cient dairy rinse solution. 


Literature on the Mathieson plan for 
simple and effective sanitizing from 
“cow to consumer”’ is available on 


request. And incidentally, in view of 
the present heavy demand for chlorine 
and chlorine products for national 
defense use, may we ask that you order 
only enough Lo-Bax at one time to cover 
your minimum current requirements? 


Lo-Bax 


THE MATHIESON ALKALI WORKS inc 





60 EAST 42ND STREET 





NEW YORK, N.Y 


LO-BAX... NUFOS ... HTH-I5... DRY ICE. .. CARBONIC GAS... AMMONIA, ANHYDROUS and AQUA... 
CAUSTIC SODA ...SODA ASH ... BICARBONATE OF SODA... LIQUID CHLORINE... . BLEACHING POWDER 
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Exhibits at Toronto Show 
To Be Featured Oct. 20-25 


Featured Items of a Number of Prominent Exhibitors at Dairy Industries 


Exposition Previewed — Largest Off-Year Show Expected 


HE REVIEW presents here- 
“| with a brief but comprehensive 

descriptive outline of import- 
ant features of some of the displays 
of dairy machinery, equipment and 
supplies to be seen in the exhibits 
at the Dairy Industries Exposition, 
conducted by the Dairy Industries 
Supply Association, to be held in 
the Automotive Building at Tor- 
onto, Canada, from October 20th 
to 25th. 





Cherry-Burrell Corp. 


Visitors to the Cherry-Burrell exhibit. in 
Space 406 will find the following equipment 
on display: V-b and’ V-80 Commander Vogt 
Freezers, the new FFFH Fruit Feeder, Jr. 
Fruit Feeder, Duo-Dash Batch Freezer, a cut- 
away section which will show all details of 
the new Type D Dish Head Storage Tank, 


pe 


an actual 
Gra-Vac 


demonstration of the 
sottle Filler and Capper, Model 
G-70 Nuline Filler and Capper, an operating 
Icy-Flo Sweet Water -Cooling Unit hooked 
up with a DeLuxe Bestov Jr. Cooler, the 
new Model ”"TJ” Soaker Bottle Washer 
hooked up and operating with a Model 6-18 
Filler and Capper, the 
Whirlwind Rotary Can 
Conveyor, Compak 


operating 


Vacreator, Camel 
Washer, Caravan 
Receiving Room Unit, 
200-gal. CC Spray Pasteurizer complete with 
Sentinel Control, 200-gal. Spray Buttermilk 
Machine complete with “Gold Drop” Butter- 
milk Attachment, 300-gal. Model 41 Sanitary 
Viscolizer, 150-gal. Spray-F Pasteurizer, 
Rol-O-Flo Cabinet Cooler, C-B Superplate 
Shortime Pasteurizer, C-B Cabinet Cooler, 
the complete line of C-B Sanitary Fittings 
and Pumps, the new 200-gal. All-Purpose 
Univat, 100-gal. Univat, and Type “B” Mil- 
waukee Hand Filler and Capper. 
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Creamery Package Manufacturing Co. 


One of the largest exhibits at the Dairy 
Industries Exposition will be that of The 
Creamery Package Manufacturing Co. CP 
officials from the States will include G. E. 
Wallis, president and general manager; E. 
B. Lehrack and G. W. Putnam, vice-presi- 
dents; D. C. Lightner, sales manager, and 
J. H. Godfrey, who is in charge of the CP 
exhibit. Creamery Package Manufacturing 
Co. of Canada, Ltd., will be represented by 
H. W. Nellist and his sales engineering staff 
of fellow (Canadians. Altogether, there will 
be appr@Kimately forty-five CP men at the 
show. 


Hi-lights of the Creamery Package ex- 
hibit will be the CP Multi-Flo Homogenizer, 
the improved CP No-Roll Churn, a CP Full- 
Flo Plate Unit, the CP Continuous Freezer 
and Fruit Feeder, the CP Bantam Soaker 
Bottle Washer, CP Roto-matic Bottler and 
the CP Pliofilm Hermetic Hood Seal Ap- 
plicator. In addition to these major spe- 
cialties, many other representative CP ma- 
chines will be displayed including CP Am- 
monia Compressors. 


Mojonnier Bros. Co. 


Mojonnier Bros. Co. of Chicago, will oc- 
cupy exhibit space No. 301 at the Dairy In- 
dustries Exposition. They will have on dis- 
play the following units: A 14 head filler 
with bottle and case conveyor; a senior cool- 
er; a junior cooler; a 500 gallon counter- 
current vat; a tubular heat exchanger; a 
vacuum pan. : 


Those of the Mojonnier organization in 
attendance at this Exposition will include 
the following: G. D. Armerding, J. A. 
Cross, C. A. Gran, J. R. Griess, H. Hem- 
wall, E. P. Hughes, H. J. Liedell, L. M. 
Mange, D. D. Mearns, A. B. Mojonnier, 
J. J. Mojonnier, R. W. Mojonnier, T. Mo- 
jonnier, L. M. Noland, P. Stoltz, T. Thomp- 
son, G. A. Truog. 


De Laval Separator Co. 


The De Laval Separator Co. will display 
in Booth No. 305 their complete line of 
factory-size cream separators and milk clari- 
fiers. The company’s line of farm- and dairy- 
size separators and milking machines will 
also be on display. 


In connection with the display of The De 
Laval Separator Co., there will also be 
shown the line of milk plant equipment manu- 
factured by The De Laval Co., Ltd., Peter. 
borough, Ontario. 


General Dairy Equipment Co. 


General Dairy Equipment Co. of Minneap- 
olis will have three representatives on hand 
for the annual Dairy Industries Exposition 
to be held in Toronto, October 20-25. They 
are Harold Solie and Gilbert Olson of the 
General Dairy Equipment Co., and Owen 
B. Smith of Campbell-Mithun, Inc., adver- 
tising agency for the company. 


General Dairy Equipment Co. is the man- 
ufacturer of the Vane Churn, Ovl-Koil Pas- 
teurizer, Red Hook Box-Can Truck, Lin- 
coln Butter Printer, Lincoln Butter Bex and 
Economy Can Washer. General Dairy prod- 
ucts will be on display at the Show—Booth 
No. 305. 


Diversey Corporation 


The Diversey Corporation will exhibit 
their well-known cleaners and sterilizers for 
complete sanitation control in dairies, cream- 
eries, and cheese plants. 


New Diversey products which will be 
demonstrated include Diversey Mirrolite for 
bottle washing, Diversey Everite for remov- 
ing scale from bottle and can washers, Di- 
versey Multex for polishing and removing 
stains from stainless steel and other surfaces, 
and Diversey Dilac for milkstone control in 
high 
units. 


short-time pasteurizing 
The new Diversey Isofeeder for the 
completely automatic control of the strength 
of can washing solutions will be seen im 
operation. The remarkable efficiency of Di- 
versey D-Luxe in handling stubborn com- 
taminations will be demonstrated at the 
booth. . 


temperature 
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Representatives of the Technical Service 
Department will be on hand to discuss sani- 
tation problems with plant operators. 

The Pfaudler Co. 

Even with its two plants working to ca- 
pacity on Defense contracts, The Pfaudler 
Co., Rochester, N. Y., has kept new develop- 
ments and improvements going to give the 
Dairy Industry better equipment every year. 

Along with improved glass-lined and 
stainless steel pasteurizers, storage tanks and 
ice cream mix makers, a new Pfaudler 
twelve-station rotary automatic milk filler 
and capper and new streamlined “Pasteur- 
ettes”, 50 and 100 gallon pasteurizers, will 
be exhibited for the first time. 

The twelve-station Pfaudler filler embodies 
many exclusive features such as a fully- 
enclosed housing, direct connected operating 
gears for precision timing (no chains or 
sprockets), no-drip valves which eliminate 
sloppage and waste, a four-head rotary cap- 
per, quick-raising and lowering mechanism 
for filler bowl. Operating parts have been 
kept to a minimum, especially advantageous 
at the present time. The machine delivers 
72 quarts of milk per minute. It can be ad- 
justed quickly to handle other sizes from % 
pints to % gallons. 

Also to be displayed is an improved five- 
station Pfaudler filler which includes iden- 
tical features of the larger machine. It has 
become a great favorite among smaller dairy- 
men because of its sturdy construction and 
economy of operation. 


New this year are streamlined “Pasteur- 
ettes”, Pfaudler’s 50 and 100 gallon glass 
lined and stainless steel inexpensive line of 
pasteurizers which are designed to handle 
the heating and cooling of a wide range of 
dairy products. Improvements in design add 
Plenty of eye appeal. 

Messrs. G. F. Kroha and W. H. Klee will 
be in charge of the exhibit (Space 302) as- 
sisted by the following representatives : 

J. J. Hickey, H. R. Hanson, E. Minard, 
A. L. Gray, E. N. Fox, Jr., H. J. Grieve, 
J. H. Snyder, L. R. Glazier. F. B. Morris, G. 
C. Calvert, O. W. Greene, C. M. Clark, R. C. 
Strachan, H. E. Smith, F. A. Selke, H. D. 
Baron and C. Birch. 
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Mono Service Co. 


A new and exclusive feature for use in 
the Dairy Industry in connection with Mono 
Kleen Kups has been developed by the Re- 
search Department of Mono Service Co. The 
idea came as a result of the demand by 
Health Departments for a tamper proof seal 
and a clean, protected pouring edge. 


Mono Seal and Kleen 
ten years of experimentation and research by 
Elmer Z. Taylor, founder and president of 
Mono, an outstanding engineer in the history 
of fabricated paper. Twelve patents were 
granted before the final Kleen Edge was 
perfected. This feature is protected by U. S. 
Patents, 2033724 and 2112571. 


Edge represents 


The special feature is a pouring edge which 
is internally sealed at the time of manufac- 
ture and thoroughly impregnated with pure 
parafin wax by Mono’s “baked in” process. 
The pouring or drinking edge is not exposed 
to air until the individual user breaks the 
seal. The resulting edge or lip, continuous 
around the entire rim of the kup, is presented 
free from all dirt and practically sterile from 
all bacteria. Where tamper proof protection 
is required by any Health Department, it 
is available at no extra cost, except for a 
small simple Mono seal tool which can be 
purchased or rented. 


The attached photograph shows from left 


to right (1) Kleen Kup filled with sour 
cream, uncapped; (2) Kleen Kup, Capped 
and Mono sealed; (3) Breaking the new 
Kleen Edge seal; (4) Kleen Kup, with: 
cover removed and ready for use. The cover 


can be replaced for satisfactory home pro- 
tection of any unused balance. 


Samples of these new Kups can be seem 
at the Mono Booth at the Dairy Industries 
Exposition or will be sent to responsible 
executives of dairies or interested Health: 
Officers. 














ROGER 


pasteurizers. 





You, Too, Can Produce Highest Quality! 


A Rogers’ Installation at McDonald Dairy, Flint, Mich. 


are past the experimental stage. They are designed and built to 
produce highest quality product—concentrated skimmed milk, whole 
milk, ice cream mix and buttermilk. 


Manufactured in all desired capacities with counter flow or parallel 
condensers to fit all water conditions. 


Stainless Steel Entrainment Separator is Standard Equipment in All Pans 


Also manufacturers of spray process milk driers, hotwells, single 
and double effect tubular evaporators and high temperature cream 


Write For Full Information 
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American Seal-Kap Corp. 


Seal-Kaps and Seal-Kappers in a booth ar- 
tistically decorated with flowers and plants 
will feature the exhibit of the 
Seal-Kap Corporation at the Exposition. 
Among the representatives in attendance will 
be E. B. Shoemaker, J. R. Shoemaker, D. A. 
Mackin, J. Werdan, John Mazzy, John C. 
Davis, Foster S. Davis, Leo E. Dorsey, T. H. 
Laing, Thomas S. Murray, Earle W. Nessler 
and Howard M. Reser. 


American 


Mathieson Alkali Works, Inc. 


Located in Booth 504 at Toronto,, Mathie- 
son’s exhibit at this year’s Show will feature 
the company’s two well-known bactericides— 
Lo-Bax and H T H-15—together with Super- 
Nufos, the new briquet cleanser for can 
washers. All these products are handled in 
eastern Canada by Associated Chemical Co. 
of Canada, Limited, 14 Darrell St., Toronto. 
In addition, Mathieson will display its dry 
ice, which is distributed from fourteen com- 
pany-owned warehouses 
Southern States. 


throughout the 


Mathieson men in attendance at Toronto 
will include: S. R. S. Barclay, A. G. King, 
J. D. MacMahon, R. C. Strong and A. E 
Wennerstrom, whose headquarters will be 
the Royal York Hotel, and Geo. B. Arm- 
strong, Geo. W. Dolan, D. W. Drummond, 
Chas. T. Longaker, Harry Martens, Jr., and 
E. L. Mohler, who will stay at the King 
Edward Hotel. 


Girton Manufacturing Co. 


The new model Girton Soaker type auto- 
matic bottle washer will be the feature item 
of equipment in the display of the Girton 
Manufacturing Co. of Millville, Pa. This 
machine is reported to have many improve- 
ments since the show last year. 


Many other items of dairy equipment man- 
ufactured by this company will also be on 
display including washing and_ sterilizing 
equipment, a pressure washer, several models 
of electric brush washers, an empty case 
washer and a sanitary pipe washing machine. 
Also on display will be filling and capping 
machines, cheese vats, receiving and weigh- 
ing outfits, case trucks; milk pump and the 
Girton “Quiktemp” electric hot water heater. 


Paul K. Girton, president of the company 


will be in charge of the display, assisted by 
H. W. Newhall, S. W. Fambrough, Clarence 
Litterer and Donald Bennett. 


Owens-Illinois Glass Co. 


Owens-Illinois will feature Duragles, the 
new Handi-quart milk bottle and various A. 
C. L. treatments as well as Libbey Safedge 
tumblers. 


The display itself is being built around an 
attractive and attention attracting mechanical 
unit that brings into view and spotlights dif- 
ferent items. Insulux Glass Block, ideal for 
dairies, are used in the display. 
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National ads which have appeared are 
also to be used in the display, after having 


been blown-up and colored. 
Walter Maguire Co. 


Cortland Emery Aggregate for improved 
concrete floors will be featured by the Walter 
Maguire Co. Adaptable for many industries 
where floors undergo hard usage this product 
has found particularly wide application in 
the dairy industry. The Maguire exhibit 
will show how emery aggregate may be used 
in dairy products plants in many ways from 
the standpoint of cost as well as maintenance. 


Trumbull Electric Manufacturing Co. 


The Electro-Pure exhibit will display a 
Model B_ Elevtro-Pure milk pasteurizer 
which has an operating capacity of 3,000 
pounds an hour. Other models are available 
in capacities of 1,500, 4,500, and 6,000 pounds 
an hour for particular requirements. These 
pasteurizers are continuous flow, high-tem- 
perature, short-time units which operate en- 


tirely by electricity. In electric pasteuriza- 





tion milk is heated internally without the 
use of heating surfaces. Fully automatic 
control and positive electric flow diversion 
protection are incorporated in all Electro- 
Pure pasteurizers, eliminating the possibility 
of human errors and other costly processing 
mistakes. 

The Electro-Pure booth will be under the 
supervision of Herbert Bailey, Sales Man- 
ager of the Electro-Pure Division of The 
Trumbull Electric Manufacturing Co., Plain- 
ville, Conn., a General Electric organization. 


Manton-Gaulin Manufacturing Co. 


Manton-Gaulin Manufacturing Co. will 
show only a 200 gallon homogenizer. There 
has been no change in the design of this 
Homogenizer since the last Dairy Show in 
Atlantic City. This lack of new design is 
not due to the fact that the company did 
not attempt to improve the machine, but 
merely because the defense program has so 
tied up the material resources of the country 
that it did not dare start experimenting with 
new layouts when there is a possibility that 
it would not get the equipment and materials 
to put these layouts into solid form. J. M. 
Colony, John K. Colony, and Donald G. 
Colony will most likely represent Manton- 
Gaulin in Toronto. 


Lathrop-Paulson Company 


Visitors to the Lathrop-Paulson Booth 
will be able to view the latest most up-to 
date receiving room equipment. This includes 
the Conservation Type can washer in the 
straightaway type, rotaries, case conveyor, 
can conveyor both power driven, vacuum 
samplers with and without refrigerated cabji- 
net, stainless steel weigh can with an in- 
genious air operated self-closing feature and 
other items of labor saving nature for receiy- 
ing room. 


Robert A. Johnston Co. 


The booth of the Robert A. Johnston Co, 
will be under the supervision of Easter 
District Manager J. A. Kyle. Eighteen of- 
ficials and representatives of the company 
will be present at various times. 


Non-settling chocolate flavored powders 
and syrups for chocolate milk, chocolate 
liquors, coatings and cocoas for ice cream, 
flavors for marble fudge ice creams as well 
as equipment for making marble fudge ice 
cream will be on display. Samples of vari- 
ous products will be offered. 


—_—————-- oe 


ROSS AND KIESER ELECTED 


Borden Elevates Research and Special 
Products Division Heads 


Election of two new vice presidents, Dr. 
Harry A. Ross and Charles F. Kieser, has 
been announced by The Borden Company. 
Dr. Ross, a member of the board of directors, 
will continue to supervise directly the re- 
search activities of the company and, in addi- 
tion, will serve in a general executive capac- 
ity. Dr. Ross, a noted economist, came to 
The Borden Company twelve years ago after 
a career on the faculties of the University of 
Illinois and of Cornell. 


Dr. H. A. Ross 


Mr. Kieser will continue to have complete 
charge of the activities of the Special |! 
ucts Division, which he organized. Under 
his direction it has had a marked growth 
and development. Recently this Division has 
entered extensively into the vitamin produc- 
tion field. Mr. Kieser came to the company 
some five years ago. Prior activities in- 
cluded his organization, with his father, of 
Kasco Mills, Inc., of Waverly, N. Y., and, 
later, Kasco Mills, Inc., of Toledo, Ohio. 

Mr. Kieser was manager for seven yeafs 
of the Dairy Specialties Division of the 
Kraft-Phenix Cheese Corforation, Chicago. 
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Aug. Price Up Sharply 


New York Area Uniform Return 67c 
Above August 1940—Highest Level 
Seen Here Since 1929 


New York Milk Shed dairymen received 
September 25th a uniform return of $2.48 
per 100 Ibs. for August milk delivered to 
handlers’ plants shipping to the New York 
Metropolitan area, according to tabulations 
compiled by N. J. Cladakis, Market Admin- 
jstrator, and announced in mid-September. 
This represents a gain of 67c over the return 
for August of last year, and an increase of 


18 over July, 1941. 


“The price,” Mr. Cladakis commented, “is 
the highest blended price for August since 
1929. It tops all prices ever computed under 
the federal*state orders regulating the New 
York market. The nearest price to it was 
this July’s rate of $2.30. A gain of 18,016,709 
lbs. in deliveries helped, of course, to im- 
prove the value of the pool. This August’s 
pool contained 505,353,556 lbs. as compared 
with last August’s total deliveries of 487,- 
336,847 Ibs. 


Causes of the Increase 


“The chief reason,” said Mr. Cladakis, 
“for the gain of 42 per cent, aside from the 
increased quantity of pooled milk, is the 
higher class prices all along the line at 
which pool handlers must pay for their milk. 
Not only are the values of fluid milk and 
cream (Classes I and II-A) much higher 
than a year ago, but the milk used in the 
lower so-called surplus classes also yielded 
excellent gains in income. These higher 
class prices are the result of the amendments 
that were added to the federal-state orders 
March Ist and July Ist combined with the 
increasing demand for milk products in na- 
tional defense and the lend-lease purchasing 
program. : 


“A pool worth $13,452,136.02 is the result. 
It is the third most valuable pool computed 
under the orders and is exceeded only by 
May and June when larger volumes of milk 
lifted the total values. The total value, of 
course, is subject to various deductions speci- 

in the marketing orders which reduced 
farm return to $13,198,590.64.. Handlers 
ved $290,240.78 in market service claims, 
$84,133.44 has been set aside for co- 
itive service payments. The pool col- 
1 $270,090.18 set aside from last month’s 
ots for a contingency fund, but a similar 
erve of $221,081.17 was set aside from 
the current pool.” 


October Class 1 and 2-A Prices 


Administrator Cladakis announced October 
minimum prices for 3.5 per cent milk in 
the basic zone, handled in the New York 
City federal-state marketing area under re- 
visions placed in effect October first: 


October, 194] 


Class $3.11 per 100 Ibs. 
Class 1, Relief 5 | Bb ew = 
Class 1, Outside, Non-Fed. —_ = - 
Class 2-A .. — sa 


*The price of Class 2-A is subject to a plus 
skimmilk adjustment. The price of Class 1 Out- 
side Non-Federal shall be 20c per 100 Ibs. plus 
the uniform price computed pursuant to Section 
927.4 (a). The skimmilk adjustment is to be 
computed and announced not later than November 
6. 


August Minimum Milk Prices 


The market administrator also announced 
minimum prices and butterfat differentials 
in effect for the month of August in the 
New York City area for 3.5 per cent milk 
by classes received by handlers from pro- 
ducers at plants in the 201-210 mile zone: 


Price Per point 
per butterfat 


Class ewt.* differential 


I 

SE GREP cccescrceses ; 

I (Outside, non-Fed.).. 
A 


-050 


*Skimmilk adjustment $.345 
prices listed. 


Sheffield August Milk Price 


Sheffield Farms Co., Inc., announced a net 
cash price for 3.5 per cent milk delivered 
during August of $2.47 per 100 Ibs. after 
deduction of lc for association and bargain- 
ing agency dues and advertising tax. This 
compared with a July net figure of $2.29 
and an August, 1940 rate of $1.80. The 
price applies to the 201-210 mile zone. 


included in the 


League August Pool Prices 


The Dairymen’s League Cooperative Asso- 
ciation average net paid pool return to pro- 
ducers for August was $2.40 per 100 Ibs. 
for 3.5 per cent milk in the 201-210 mile 
freight zone. The comparable July figure 
was $2.29. The August, 1940 price was 
$1.81. This includes an average city and 
location plus differential of 5c. Grade A 
premiums where earned are in addition. 


August Milk Receipts 


NEW YORK METROPOLITAN AREA 


Receipts Rail and Truck 
40-Qt. Cans 

Milk Cream 
3,176,256 121,897 
3,087,502 113,607 
. 8,298,944 124,032 
3,153,960 124,327 
25,675,106 1,031,033 
24,719,374 1,024,843 


Cond. 
55,980 
52,215 
57.478 
58.076 

388,311 
356,035 


PHILADELPHIA METROPOLITAN AREA 


Receipts Rail and Truck 
40-Qt. Cans———— 

Milk Cream Cond. 
765,839 9,723 16,417 
708,641 28,789 16,150 
793.938 30,482 21,142 
735.979 29,299 13.654 
5,952,318 231,339 113,163 
5,672,860 200,391 91,074 


August, 1941 . 
August, 1940 . 
July, 1941 ..... 
July, 1940 .... = 
Jan.-August, 1941 . 
Jan.-August, 1940 . 


August, 1941 
August, 1940 ............... 
July, 1941 

July, 1940 
Jan.-August, 1941 
Jan.-August, 1940 


BOSTON METROPOLITAN AREA 


Receipts Rail and Truck 
40-Qt. Cans———— 
Milk Cream 

550,681 53,530 
534,521 58,632 
569.231 60.913 
537.615 56.956 
4.287.700 413.576 
4,059,743 387,601 


August, 19411 ........... 
August, 1940 

July, 1941 

July. 1940 : 
Jan.-August, 1941 

Jan.-August, 1940 


1941 Officials Named 


American Dairy Science Assn. Officers 
and Directors Elected For Coming 
Year—Judkins President 


Columbus, Ohio—The coming year’s of-- 
ficers and directors of the American Dairy 
Science which 
the encouragement of research work bene- 
ficial to any phase of the dairy industry, 
have been selected as follows by a recently 
tabulated mail ballot: H. F. Judkins, Seal- 
test, Inc., New York City, president; Prof. 
H. P. Davis, University of Nebraska, Lin- 
coln, vice- president; and Prof. R. B. Stoltz, 
Ohio State University, Columbus, Secretary- 
treasurer. Professor Stoltz is beginning his 
seventh consecutive term as the association’s 
secretary-treasurer. 


Association, is devoted to 


Retiring president of the association, Prof. 
Harry Cave, Oklahoma Agricultural and 
Mechanical College, Stillwater, becomes one 
of the new directors for a one-year term. 
Professor Davis will automatically succeed 
to the association’s presidency next year. 


Two additional directors are elected each 
year to serve for the ensuing three years. 
Elected this year were Prof. J. C. Knott, 
Washington State College, Pullman, and 
Prof. G. Malcolm Trout, Michigan State 
College, East Lansing. 


Other directors of the association include 
Prof. Fordyce Ely, University of Kentucky, 
Lexington; Prof. C. N. Shepardson, Texas 
Agricultural and Mechanical College, Col- 
lege Station; Prof. H. B. Ellenberger, Uni- 
versity of Vermont, Burlington; and Dr. A. 
C. Dahlberg, New York Agricultural Ex- 
periment Station, Geneva. 


The progress of significant research work 
is published in the Journal of Dairy Science, 
edited by Dr. T. S. Sutton, Ohio State Uni- 
versity, Columbus. At this year’s annual 
meeting held June 23-27 at the University 
of Vermont, Burlington, the association 
accepted the invitation of Michigan State 
College to hold its next year’s convention: 
at East Lansing. 


—cu———= + 


AUGUST MILK PRICES 


Indianapolis, Ind. (EB) — The uniform 
price to be paid producers for milk meeting 
requirements of the City Board of Health 
for the last half of August is $2.57 a hun- 
dredweight for milk containing 4 per cent 
butterfat f.ob. distributor’s plant. 


To the uniform price will be added 3.5 
cents a point of test or 35 cents a pound 
butterfat for milk containing more than four 
per cent butterfat and a like amount sub- 
tracted for milk containing less. From this 
amount the hauling and authorized check- 
off for cooperative organizations, advertising 
and administration will be deducted. 
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Milk Dealers’ Sessions 


(Continued on Page 220) 
his effort to improve the quality of milk 
produced on the farm. The Production Sec- 
tion meeting room will be converted into a 
farmers’ meeting hall and the audience will 
be given a typical program for producers. 


There will be a number of papers by out- 
standing authorities on methods of improving 
quality and of lowering the cost of produc- 
tion. There will also be a discussion of the 
“Repercussions of Defense Activities on the 
Milk Dealer’s Supply Problem,” by Dr. John 
L. Wilson of the United States Agricultural 
Marketing Washington, D. C. 
“Reciprocity Inspection of Milk and Cream 
Supplies,” will also come in for a discussion 
by Thomas G. Stitts, Farm Credit Admin- 
istration, Washington, D. C., and Dr. George 
W. Grim, Ardmore, Pa. 


Service, 


Production Section Chairman is Dr. C. R. 
Roberts, Sheffield Farms Co., New York 
City; Secretary is D. N. Geyer, H. P. Hood 
& Sons, Boston, Mass. 


The “Trading Posts” on the two subjects 
-of “Bacteriological Tests” and “Chemical 
Methods,” which proved to be so popular 
last year, will be repeated in the Laboratory 
Section. These “Trading Posts” are held 
simultaneously and convention delegates are 
free to move from one to the other in dis- 
cussing their laboratory problems. In con- 
nection with these two, subjects are dis- 
cussed by the question-and-answer method. 
Those in the audience raise such questions 
as may be on their minds. This is an oppor- 
tunity for all laboratory directors to bring 
with them any problems that puzzle them. 


Laboratory Section Chairman is Dr. A. C. 
Fay, H. P. Hood & Sons, Boston, Mass.; 
Secretary is Dr. John A. Keenan, Whiting 
Milk Co., Boston, Mass. 


The Research Dinner 

The Research Dinner, under the auspices 
of the Laboratory Section, will this year 
include a most interesting and timely sub- 
ject by Dr. C. A. Elvehjem of the University 
of Wisconsin on the increasing interest in 
fortification of foods with vitamins and min- 
erals and their 
defense. 


connection with national 

Newest developments in laboratory control 
of high-temperature, short-time pasteurization 
in dezration of milk, and the control of 
flavors will be reported in the Laboratory 
Section. 


Sales and Advertising “Information Please” 
programs that proved so popular last year 
are being improved for Toronto. There will 
be one at the close of each afternoon session, 
the first day on the subject of “New Methods 
of Increasing Consumption through School 
and Industrial Sales;” the second day will 
be on “Experience with Two and Four 
Quart Containers ;” and the third—and prob- 
ably the most popular—will be on “Six-Day 
Delivery,” “Daylight Delivery,” and “Labor 
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Shortages.” Participants in these informa- 
tion sessions will be members of the industry 
from Canada and the United States who 
have had experience with these subjects. 


Safety Problems Considered 


During this period of increased highway 
traffic and industrial activity, the question of 
safe working and driving practices is an 
important subject. This will be discussed 
for the first time before the Sales and Adver- 
tising Section by the of the 
I.A.M.D. Accident Committee, 
E. G. Quesnel, The Borden Company, New 
York City. 


chairman 
Prevention 


Former chairman of the Sales and Adver- 
tising Section, Mr. G. G. Diffenback, Ab- 
botts Dairies, Philadelphia, Pa., will report 
his company’s experience and the results of 
a nation-wide survey on homogenized milk, 
and Earl W. Beebe, who has twice stimu- 
lated the Section with his stirring addresses, 
will come to us again this year from H. P. 
Hood and Sons with an address on “Helping 
Men to Sell.” 


R. E. Little, executive secretary of the 
International Association, says, “reservations 
received to date show that this is sure to be 
one of the best attended and most successful 
conventions in the history of the association. 


“Milk dealers,” according to Mr. Little, 
“realize that this year they must keep in 
touch with the rapidly changing trends in 
government and industry. The convention 
offers an international forum for anyone in 
the industry to learn at first hand what effect 
future problems may have on their individual 
business.” 





Tops in Judging Contest 





Arnold C. Smith of Barton, senior University of 
Vermont student majoring in dairy manufac- 
turing, who was high man among twenty-seven 
contestants from nine states as a judge of All 
Dairy Products (butter, cheese, ice cream and 
milk) at the Eastern States Exposition held at 
Springfield, Mass. 


For this honor he was awarded the Cherry- 
Burrell Cup and the Eastern States Exposition 
Medal. Also he ranked second on Ice Cream, 


third on Market Milk and fourth on Butter. 


Marks Golden Jubilee 


Walker - Gordon Organization Cele- 
brates Fiftieth Year with Largely- 
Attended Ceremonies October 7 


Plainsboro, N. J.—The famous Walker- 
Gordon system of milk production marked 
its fiftieth anniversary on Tuesday, October 
7, with impressive ceremonies at Plainsboro, 
N. J., at which speakers included Dr. Thomas 
H. Parran, Surgeon General of the United 
States; Dr. Russell M. Wilder, Chairman 
of the Committee on Food and Nutrition of 
the National Research Council; Theodore G, 
Montague, President of The Borden Com. 
pany; Henry W. Jeffers, Sr., President of 
Walker-Gordon and inventor of its rotolac- 
tor; and O. E. Reed, Chief of the Bureau of 
Dairying, U. S. Department of Agriculture. 


The ceremonies, which attracted upwards 
of 1,000 visitors, got under way at noon and 
continued up into the early evening. 


Parran Principal Speaker 


Dr. Parran, in an address broadcast at 
12:30 over the Farm and Home Hour on the 
NBC blue network and later repeated to the 
visitors, warned the American people that 
until the country’s production of protein foods 
can be increased at least 50 per cent, “we 
may have to choose between letting the 
British people grow more hungry and there- 
fore less able to resist, or rationing our 
own use of some critically important foods.” 


Urging Americans to share food with the 
British “as we are sharing the bombers,” 
Dr. Parran continued : 


“To the farmers of this country I say, 
grow less wheat and cotton and tobacco in 
order to expand your protein plant for milk 
and meat and cheese, as soon and as much 
as possible. Not only is it needed now to 
insure victory; after this war, this is one 
plant which will not stand idle. The proper 
feeding of our own people will keep it busy.” 

Asserting that a narrow margin exists 
between “the present British food ration 
and widespread malnutrition there,’ Dr. 
Parran added: 


“In the interest of their strength and our 
own safety, the British food position must 
not be allowed to worsen. We dare not 
permit the diet of British workers to be 
less than now.” 


Production of milk and milk products 
should be increased 50 per cent for the 
United States to be properly fed, he held. 


Rotolactor Made Famous 


Mr. Jeffers, who came with Walker-Gordon 
in 1898 from Cornell, when the farm had 
only 35 cows, was the central figure of the 
occasion. Under his direction the organiza- 
tion expanded to 3,500 acres and a milking 
herd of 1,500. He has established the enter- 
prise as one of the foremost scientific experi- 
ments of the dairy industry. 
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Toronto Prepares 
(Continued from Page 216) 


expenses of a year’s study in dairy technology 
for a student from each winning school. 


Honors Evening and Reunion 


The awards in the Students’ Judging Con- 
test are made at the Annual Honors Evening 
Banquet, to be held in the Royal York Hotel 
on Tuesday evening, October 21. This ban- 
quet is also a reunion dinner for graduates 
of the scores of colleges and schools which 
teach dairy technology. The alumni reunion 
feature last year at Atlantic City drew more 
than 300 graduates. The keynote of the 
dinner will again be the importance of re- 


the ladies registered at the convention of 
the International Association of Ice Cream 
Manufacturers, at 4 p.m. Monday on the bal- 
cony of the Exposition hall. 


Entertainment Features 


Daily at the tea hour there will be a social 
gathering of The Old Timers, an honor 
society which this year will take in both 
those who have attended ten or more Ex- 
positions and also veterans of a 
century to more than fifty 
the dairy industries. 


quarter- 
years service in 


Also at 4 p.m. daily, an Inter-American 
social hour will be held in Inter-American 
Court of the Exposition, when hostesses 
from the Canadian dairy industries will pour 


tion. This year the train will be collected 
from many points and go to Toronto from 
New York City by way of Quebec and 
Montreal with several days of sightseeing 
in the French-speaking cities and provinces 
and the St. Lawrence Valley on the way. 
Underlying all the social features this year, 
however, it is forecast here, will be a concern 
with the position and the efficiency of the’ 
dairy industries under the demands of-defense. 
Elsewhere in this issue is presemted the 
latest available listing of exhibitors at the 
Show, and brief descriptions of some_of the 
displays to be shown by leading manufac- 


turers of equipment and supplies. 
————_ »— 


S. A. MOSS DIES 


-‘otolac- 
reau of 
culture, 


search in the development of improved prod- 
ucts and production techniques, although fun 
will by no means be neglected. 


coffee, tea and maté (the South American 
tea) for visitors from Latin America and 
those interested in hemisphere good will. 


Logansport, Ind. (E. B.). — Samuel A. 
Moss, 84 years old, for years operator of a 
dairy here, died recently at his country home 
after a long illness. He was a native of this 
county and was a former township trustee. 


pwards 
on and 


A tea and fashion show exhibiting Cana- 
dian and British materials will be held for 


A Dairy Industries Special, as in past 
years, will take many visitors to the Exposi- 
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_ CONCENTRATED MILKS 


Unsweetnd 
SWEETND.BULK condensed DRY SKIMMILK 
CONDENSED whole milk -——Spray— 
Known br. Other br. Known br. Other br. Skim crit. Wh.crit. 40-qt. can Known br.Other br. 
(case) (case) (case) (case) price lb. price lb. fob.fctory Lb. Lb Human Feed |/py all handlers in figuring returns for August. 
@56.80, 5.10@5.30|\— @3.70|3.55@3.60|6% @6%| 92@ -75@8.25/108@11 |108@11 | 8 @ 94/7%@8 Setee 
@5.80) 5.10@5.30|— .10|3.55 @3.60|6% @6%| 93@ 75 @8.26|108@11 |108@11 | 8 @ 98|7%O8 — 
80) 5.10@5.30/— -70|3.55@3.60|6% @6% 75 @8.25|103@11 |103@11 | 8 @ 94) 7% @8 _— 4 
80| 5.10@5.30|— -70|3.55@3.60/6% @6% 75 @8. 3811080 11 |108@11 @ bd + 
-10@5.30|— -70/3.55@3. 75@8 8.25|108@11 103@11 t $2.88 
-10@5.30/— 3.70|3.55 @3. 75@8.25|103@11 |103@11 I (Relief) 2.31 
-10@5.30|— '70|3.55@3. 75 @8.25|108@11 |108@11 I (Outside) . 20, 
-10@5. 30|— 55 @3.6 75@8.25|103@11 |103@11 [I-A 445 
-10@5.30)| .55@3. 00@8.5 a /104@11 II-B 325 ; 
-10@5.30|— .55@3. 00@8.50|108@11 |103@11 II-C 256 064 
.55@3. 00 @8.5 103@11 P q iil 156 -062 
-55@3. 00@8.50\108@11 |10)@11 \|IV-A 669 038 
-55@3.60|6% @6% 00@8.50|103@11 |103@11 \|IV-B 036 050 
-55@3.60\6% @6% 00@8.50|108@11 |103@11 81@ Skimmilk adjustment included in above clase 
60|\6% @6% 00@8.50/103@11 |103@11 8i@ i prices $.345 
@ .00@8.50|11 @— |11 @- 9 @ 
00@8.50\11 @ 11 @ 94@ 
'00@8.50711 @— j11 @- 93@ 
.00@8.50\11 @ 11 @- 93@ 
@6%| .00@8.50)11 @ 11 @ 94@ 
@6% .00@8.50\11 @ 11 @— | 93@ 
@6%| i “4 00@8.50/11 @— }11 @- 9i@ 
@6%!) 8.00@8.50\11 @- 11 @- 93@ 
@ 6% | | 93@ 


N. Y. MILK PRICES 
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Rall & Truck Receipts at N.Y.C. & Metrop. Area 
(Statistics of U. 8. Dept. of Agriculture) 
Fresh 
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CONCENTRATED MILKS 


Unsweetnd. 

SWEETND.BULK condensed 

CONDENSED whole milk Spray: —Hot Roller 
Skim crit. Wh.crit. 40-qt. can Knownbr.Otherbr. Other br 
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Learns: ‘*Position Wanted,”’ 50c. Limit of 
\'50 words; 2c for each additional word. All 
other sdvertisements, 5c a word ($1.00 mini- 
‘mum). Keyed ads, 15¢ extra to cover return 
postage. The name and address should be 
included in counting the words. 
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All payments strictly in advance. 























POSITION WANTED 

Ww ANTED—Position as Field ie. or 
Manager of market milk plant. Several 
years’ experience as Dairy and Plant In- 
spector; also, ten years’ experience as Man- 
ager of market milk plant. Familiar with 
New York and New Jersey health require- 
ments. Licensed tester. Laboratory experi- 
ence. College graduate. Best of references 
upon request. Box 251, care this ——— 








EQUIPMENT FOR SALE 


FOR IMMEDIATE SALE—Six 28x60 
Black & Clauson dry milk machines, com- 
plete with copper stacks and motors. Come 
and see them in operation now producing 
bakery tested dry milk. Price for all, $6,000. 
cash f.o.b. trucks or railroad cars. We need 
the room. The B. & B. Dairy Co., Inc, 
Margaretville, N. Y. 10-M-2 


FOR SALE — 30, 1 100. and 500 gallon 
Stainless Steel Pasteurizers; 300 gallon 
Cherry-Burrell Stainless Steel Spray Pas- 
teurizer; 200 gallon Pfaudler Lo-Vat Pas- 
teurizers; 7 ft. and 10 ft. Combination Direct 
Expansion Coolers; 6 ft., 8 ft. and 9 ft. 
Tubular Surface Coolers; 8000 lb. Internal 
Tubular Heater; No. E-28, No. 32 Motor 
Driven and No. 71 Steam Driven De Laval 
Separators; 3 Can C.P. Rotary and 8 Can 
MacKinley Straitaway Can Washers; 200, 
330, 1000 and 3000 gallon Pfaudler Glass 
Lined Holding Tanks; 860 gallon Stainless 
Steel Holding Tank; 1250 gallon Pfaudler 
Truck Tank; Two Compartment Tinned 
Copper Weigh Can 36"x40”; Stainless Steel 
Weigh Can 36"x60” ; 42”x42” Copper Hot- 
wells ; 3 ft. to 6 ft. diameter Copper Vacuum 














AS PLANT MANAGER—Experience in 
city and country. References and salary 
stated on interview. Experienced on bottling, 
standardization and pasteurizing, also manu- 
facturing. Box 252, care this a— 





BUYER for chain store or super-market. 
Available at once. With wide experience in 
butter, cheese and eggs. Thoroughly com- 
petent. Address Box 232, care this publica- 


tion. 10-M-E-B 








HELP WANTED 





FOREMAN for modern milk plant in New 
Jersey. Must know the business; bottling, 
testing, making sweet cream, handling help, 
etc. State experience, age, salary expected 
in first letter. Exceptional opening for right, 
modern man. Box 243, care this a . 


EXPERIENCED BUTTERMAKER 
who is familiar with manufacture of ice 
cream mix and soft cheese. Box 254, care 
this publication. 10-M 


BUTTERMAKER AND GENERAL 
PLANT MAN—Must know how to test. 
Specify salary, references and experience. 
Location of position, Central New York. 
Box 250, care this publication. 10-M 


CHEESEMAKER* WANTED — One 
thoroughly experienced in making good flake 
cheese. All-around creamery experience pre- 
ferred but not required. Creamery located 
in large town in Pennsylvania. Write stating 
experience, qualifications and salary expected. 
Box 249, care this publication. 10- M 


YOUNG MAN, 21 to 30 years of age 
to make cottage cheese and buttermilk. Ad- 
dress replies to Box No. 257, care this 
publication. 10-M-2-B-2 











FOR SALE 


MILK BUSINESS, New York City—One 


wholesale and 9 retail routes; 
very reasonable. Box 253, 
lication. 


established ; 
care this pub- 
10- M 


Coming Events 


Oct. 7-9—MINNESOTA CREAMERY OPERA- 
TORS’ AND MANAGERS’ ASSOCIATION, 
Annual Convention, Hotel Nicollet, Minneapolis, 
Minn. Secretary, Carl E. Bergquist, New York 
Building, St. Paul, Minn. 

Oct. 11-18—NATIONAL DAIRY SHOW, Mem- 
phis, Tenn. 


Oct. 14-17—AMERICAN PUBLIC HEALTH 
ASSN., Atlantic City, N. J. Annual Cenference. 
Address, 1790 Broadway, New York City. 


Oct. 20-25—DAIRY INDUSTRIES EXPOSITION, 
Automotive Bidg., Toronto, Can. Executive See- 
retary, Roberts Everett, 232 Madison Ave., New 
York City. 

Oct. 21-22—RED RIVER VALLEY DAIRYMEN’S 
ASSN. Annual Convention, Thief River Falls, 
Minn. Secretary, C. M. Pesek, Creoksten, Minn. 

Oct. 20-22—INTERNATIONAL ASSN. OF ICE 
CREAM MANUFACTURERS, Annual Cenven- 
tion, King Edward Hotel, Toronte, Can. Execu- 
tive Secretary, Robert C. Hibben, Barr Bidg., 
Washington, D. C. 

Oct. 23-25—INTERNATIONAL ASSN. OF MILK 
DEALERS, Annual Convention, Royal York 
Hotel, Toronto, Can. Executive Secretary, BR. E. 
Little, 309 W. Jack Bivd., Chi ml. 

Nov. 5-6—IOWA CREAMERY OPERATORS’ 
ASSOCIATION, IOWA ASSOCIATION OF 
LOCAL CREAMERIES and IOWA BUTTER- 
MAKERS’ ASSOCIATION, JOINT CONVEN- 
TION, Hotel Montrose, Cedar Rapids, lowa. 
Secretary, R. A. Bartlett. 

Nev. 5-6-—NORTHWEST CREAMERY OWNERS’ 
ASSN. Annual Convention, St. Cloud, Minn. 
Secretary, A. D. Sibbald, 300 Dakota Bidz., St. 
Paul, Minn. 

Nov. 5-7—MICHIGAN DAIRY MANUFACTUR- 
ERS’ CONFERENCE, Michigan State College, 
East Lansing, Mich. P. 8. Lucas, Michigan 
State College, East Lansing, Mich. 


Nov. 10-12—NATIONAL COOPERATIVE MILK 
PRODUCERS’ FEDERATION, Twenty-fifth An- 
nual Convention, Congress Hotel, Chicago, Il. 
Secretary, Chas. W. Holman, Washington, D. C. 

Nov. 12-14—WESTERN REGIONAL DAIRY CON- 
FERENCE, Pacific Slope Dairy Association, 
Oakland, Cal. 

Nov. 12-13—N. Y. STATE MILK DEALERS 
ASSN., Fall Convention, Arlington Hotel, 
Binghampton, N. Y. Secretary, J. R. Fox, 74 
Chapel St., Albany, N. Y. 

Dec. 3—NATIONAL DAIRY COUNCIL Annual 
Meeting, Red Lacquer Room, Palmer House, 
Chicago, Ill. Secretary, A. H. Lauterbach, 111 
North Canal St., Chicago, Ill. 

Jan. 19-21—OHIO DAIRY PRODUCTS ASSN. An- 
nual Convention, Toledo, Ohio. Secretary, Jack 
Nisbet, 5 E. Long St., Columbus, Ohio. 

Jan. 20-21—VIRGINIA DAIRY PRODUCTS 
ASSN., Twenty-eighth Annual Convention. John 
Marshall Hotel, Richmond, Va. Secretary, C. L. 
Stahl, Box 77, Charlottesville, Va. 

dan. 27-29—INDIANA MANUFACTURERS OF 
DAIRY PRODUCTS ASSN., Twenty-fifth Annual 
Convention at the Hotel Claypool, Indianapolis, 
Ind. Secretary, Russell Fifer, Indianapolis, Ind. 





Pans; Homogenizers or Viscolizers ; Pumps: 
Refrigerating Machinery, etc. Write or wire 
your requirements. Robert P. Kehoe Mg. 
chinery Company, 1 East 42nd St., New 
York, N. Y. 10-M 


EQUIPMENT WANTED 


WANTED TO BUY—Used motor driven 
churn, (800 pound butter capacity), Electric 
butter printer, and other buttermaking equip- 
ment. Sauquoit Valley Dairy Co., Inc., 49] 
French Road, Utica, N. Y. 10-M 


——_§_ 














= MILK WANTED 


We are ‘interested in a regular supj ly of 
Skim Milk in any quantity from 250 cans 
up per day. Will accept a temporary ar- 
rangement, but a permanent arrangement js 
preferred. Box 213, care this publication, 

6-M-t.i. 

WANTED in New York, Pennsylvania 
or New England by milk by-products man 
arrangement with owner of a vacuum pan 
where supply of skim milk may be obtained 
from cream shippers, ice cream or bottling 
plants. Box 256, care this publication. 10-M 








STIRITZ JOINS DIVERSEY 


B. A. Stiritz, formerly of the procurement 
department of the Beatrice Creamery Com- 
pany of Champaign, Ill., recently resigned 
his post with that organization to take charge 
of the newly established Creamery Service 
Department of The Diversey Corporation of 
Chicago. 

From his headquarters in Chicago, Mr. 
Stiritz will work directly with the creameries 
and their producers with a view to improv- 
ing the quality of the incoming supply of 
cream, as well as increasing efficiency in 
creamery manufacturing operations. Years 
of practical plant operation experience, plus 
an unusually well-rounded educational back- 
ground in dairy manufactures have amply 
qualified Mr. Stiritz for his new position. 

For the past sixteen years, Mr. Stiritz 
has taken an active part in creamery work. 
He has served on the Grading Committe 
of the Illinois Dairy Products Association, 
of which he was chairman for several years, 
and also on the Legislative Committee of the 
same association. In addition, he is the 
author of a number of important research 
publications dealing with yeast and mold 
counts as an index to efficiency in pasteur- 
ization, cream neutralization studies, and 
efficiency in churning operations. 

Mr. Stiritz is a graduate of the University 
of Illinois, receiving his B.S. in Dairy Man- 
ufactures in 1918 and his M.S. in 1922. Mr. 
Stiritz also was a member of the Dairy De- 
partment Staff of the University until 1925. 


MILK PRICES UP 


Bedford, Ind. (E. B.)—The defense boom 
is having its effect on the Bedford dairy 
business and dairy operators recently an- 
nounced increases in nearly all pasteurized 
products. 


AMERICAN MILK REVIEW 
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